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Jean B. LeBaron 
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The Art of Cooking 





[)' JES not depend altogether upon 
the recipe or the cook but upon 


the inecredients used. 
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Therefore if good results are 


ye ° 


expected, every article contained 
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therein should be of best quaitly. 
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ADVERTISEMENTS 





L. G. Tavlor. 


Manufacturers of high grade launches and sailing Dinghys 
Agent for Fairbank Morse Marine Engines, Peterboro canvas and 


rowboats. Dealer in cylinder oils, magnetos, batteries and general 
boat hardware. First class boat and canoe livery. 


North Hatley, Que. 

















SEGOND EDITION SOUVENIR 





y 


COOK BOOK 








Containing Choice Receipts From 


Practical Housekeepers 


Se 
COMPILED BY THE 
LADIES’ AID SOGIETY 
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First Universalist Church 


NORTH HATLEY, QUE. 


1910 
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FINE CONFECTIONARY 





% AND 
ICE CRAEAM 
177 WELLINGTON STREET AND ArT BUILDING 


SHERBROOKE, QUB. 








Branch At NORTH HATLEY, QUE. 


Get our prices. 


We furnish your Cottage, Private House, Office, etc. With 


everything you require from Kitchen to Drawing Room. 


SOLE AGENTS. 


For the famous Vudor Shades and Hammocks, Baldwin Refrigera- 
tors, Happy Thought Cook Stoves, Ostemoor Mattresses, New Williams 


Sewing Machines, and the New Scale Williams Pianos. 


Edwards Furniture Cn. 
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Fish and Meat Sauces 
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The Ladies Ladies Aid Society desire to thank all kind contributors 
whose generosity has been the mtans of making their undertaking 
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a success. 
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The Church of Our Father 


(UNIVERSALIST) 
NORTH HATLEY, QUE. 
EK. E. MARGGRAF, PASTOR. 


Service each Sunday at 10.45 A. M. 

This church stands for:— 

God: The Universal’ Father, 

Jesus: The Universal Teacher and Saviour, 


Mankind: The Universal Brotherhood, | 


The Bible, The Universal book of Life and Promise, 


All are dially welcomed to the 
services of the church. 


Sunday School, at 12.00 A. M. 


Mrs. Nelson LeBaron, Supt. 


The Young People’s Christian Union. 


Service at 7.30 P. M. 


Ladies’ Aid Society 


meets each alternate Thursday. 








A blessing be upon the cook. 

Who, seeing, buys this little book 
And buying, tries and tests its wares; 
And testing, throws away her cares; 
And care free, tells her neighbor cook 
To get another such a book. 








8 SKETCH 
A SKETCH OF 
North Hatley and Lake Massawipp! 


ATLEY was set apart as a Township about | 792. The 


frst settlements were to the east of Lake Massiawippi, 

where still is the mass of English speaking population, 
the rougher, western part of the Townships being occupied prin- 
cipally by French Canadians. TJhe land being so much better in 
the townships than in the neighboring States of Vermont and New 
Hampshire, people flocked in from there, bringing their cattle with 
them, following blazed lines through the forest. These first settlers 
had a hard time, and some of them, at times, were forced to live 
on beechnuts and leaves beaten up into greens. Happily the lake 
gave abundance of fish, and game was plentiful in the woods. 
After the first year, they began to enjoy the products of their 
“Clearings’, but there were no conveniences. Settlers would take 
their wheat and corn in sacks on their backs, and trudge |7 or 18 
miles to the mill. 


Horses were sometimes driven 28 miles to be shod. About 
1800, a road was cut from Burrough’s Falls to Hatley, east of the 
Lake, and settlement proceeded more rapidly. The first settlers in 
the town were Col. Henry Cull, Capt. Ebenezar Hovey, ' phraim 
Hitchcock and Thos. McConnel; other pioneer names, who follow- 
ed very shortly were LeBaron, Wadleigh, Johnson, Abbott, Bean, 
Harvey, Taylor, Putney, Kezar, Jackson, Emery, Reed, Little and 
Colt. The town is naturally divided fron North to South into two 
nearly equal parts by Lake Massawappi, (an Indian name. mean- 
ing deep waters.) This isa beautiful sheet of water, something of 
the form of the letter S, nine miles long, by half to 14 miles, 
in width, very deep, and clear. It is entered atits head bya small 
stream running through a ravine from Fitch Bay, Lake Memphre- 
magog, and by the Tomafobi River. A ridge along the westward 
side of the ravine mentioned settles into gentler declivities about 
the head of the Lake, then the surface rises again to form a decid- 


SKETCH 2 


edly hilly country on the west side of the Lake. The principal el- 
evation is Massawippi Mountain, about 4 miles in length, mostly 
covered with trees, [he story is told that Lake Massawippi was 
first discovered by Capt. Hovey, as witha party of explorers he 
was out examining that section of the tract. | hus engaged he came 
suddenly upon the opening in the forest where was situated this 
fine body of water. This territory before the couquest was the 
hunting ground of tribes belonging to the Algonquin nation; as the 
Abenguis or St. Francis Indians were known to have occupied 
this section long before the advent of the whites, and in many 
places such relics as arrow-points, hatchets, tomahawks, etc., have 
been found in excavations. The situation of North Hatley Village, 
at the outlet of the Lake, is a most pleasant and picturesque one. 
Backed by the beautiful foliage of the trees, and the steep decline 
of the surface toward the Lake, it makes a picture of attractiveness 
to the visitor, and continous pleasure tothe resident. A word 
which best describes this beautiful valley is “restful”. To many 
the sunsets are the crowning beauty and over-mastering charm. 
No language can do justice to the fascinaing blending of the tints 
which no artist has yet been able to produce. And as the sun 
sinks behind the western hills, one stands almost transfigured. 
Stolid indeed would be the soul who is not moved by its splendor. 
The drives about the Lake in any direction, the river tumbling and 
rushing onits way, the grand old mountain scenery, of which the 
eye never tires, are all sources of attractiveness which appeals to 
the lovers of nature. A9 miles drive to Burrough’s Falls, 4 miles to 
little Lake Magog, (a pretty sheet of water 3 miles long by } wide. 
The Magog River passes through it in its course north); 10 miles to 
Memphremagog, (30 miles in length), on either side of which tower 
Elephantus, Owl’s Head, Sugar-Loaf, Orford and Brome Mountains. 
From thetop of the Hatley hills may also be seen the Stoke Moun- 
tains to the north, the White Mountains and Barnston Mountain, ‘to 
the east; and to the South West the Green Mountains, presenting a 
panorama longto be remembered. North Hatley is on the direct 
line of the Boston and Maine Ry., and trains run through from New 
York and Boston without change. About 20 years ago; the possib. 








[oO SKETCH 

ilities of Massawippi Lake as a summer resort became evident to 
Prof. Clark of Baltimore, Md.. and the follwing year he brought 
some of his friends with him. Since then the number of southern 
friends spending the summer with us has been increasing from 
yearto year. California, New York, and Massachusetts also con- 


tribute a share of the tourist. 


A. R. M. 
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Electrical Repair & Supply Co. 


Electrical Fixtures and Supplies 
House Wiring and Repairs 
W. J. Wisgsett, 100 Wellington Street 


Sherbrooke, Que. 


-_— -_ 


Cat 3. avOD 
Fraser’s Drugs Store 


& Commercial Street, SHERBROOKE 


ve Drugs and Stationery 


and Photographic Supplies 
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Furnished by the Pound or Season 


NORTH HATLEY, QUE. 














(2 RECIPES 
ROY ES 


SOUPS 





Nothing will impart more nutrition, 
Or better strengthen the system's condition 
: Than clear, well-seasoned soup. - 
VEGETABLE Soup—To 1} quarts of good soup stock add 2 
sliced onions, a little pepper and salt, 6 whole cloves. 4 good sized 
carrots and one large coffee-cup of canned tomatoes, 2 heaping table 
spoons of browned flour. Cook all together until vegetables are 
throughly done. then strain and serve hot. 
Mrs. David Jackson 


RICE Soup—}cup of rice cooked in water until soft, then 
add 2 onions, 1 qt. of milk, butter size of anegg. Salt and pepper 


Bt to taste. Serve hot. 

i Mrs. Bertha Ham 

i POTATO SouP.—3 potatoes, 1 pint milk, 1 large onion. j 

i teaspoonful salt, } teaspoonful celery salt, } saltspoon pepper, 3 a 
tablespoon flour, 1 tablespoon butter. Pare and boil the potatoes 

1 until very soft, and boil the onion until soft in very little water. 


Heat the milk in the double boiler and strain the potato and onions 
into it. Blend the butter and flour together, mix smooth with a 
little of the hot milk and stir into the soup. Let boil five minutes. 
| Mrs. J. G. Sampson 
ToMATO BIsQUE Soup.—} can tomatoes, 1 qt. milk, x cup of 
butter 1 teablespoon corn starch, salt and pepper to taste. Boil the 
tomatoes until tender, add } teaspoon soda, if very acid. Strain— 
Then add milk, butter, corn starch, and seasoning. Serve hot. 
Mrs, Nelson LeBaron 
CORN CHOWDER.—2 slices of salt pork, cut fine fry in kettle 


and 3 onionscut fine, and 1 pint of potatoes cut in smallcubes. cover i? 
| with water and cook until tender, then add 6 crackers, 1 qt. of corn 
| and cook ten minutes, add 3 pints of milk and season to taste. 
| Mrs. L. A. Taylor 
1 


} 
tf 
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LOBSTER STEW.—Scald 1 pint milk, add 1-3 cup finly cut 
lobster meat and cook 15 minutes. Season with salt and pepper, 
add 2 tablespoon butter, and just before serving 1-2 cup clam water 





WHITE CELERY Soup—Add } teaspoon each salt and pepper 
1 teaspoon celery salt and 1 slice onion to 24 cups white stock. 
Simmer 2 min. Strain and thicken, using 14 tablespoon butter and 
2 tablespoon flour. Addi cup scalded milk. Dilute I egg yolk 
with hot soup and add to remaining. Season with salt and pepne 
if necessary. 


CREAM OF ARTICHOKE Soup.—Cook 6 Jerusalem Artichokes 
in 4 cups of boiling water until soft rub through a sieve. Melt 2 
teaspoon butter add 2 teaspoon flour 1} tablespoon salt few grain 
of cayenne few gratings nutmeg, pour on gradually hot liquor cook 
I minute. Add 1 cup scalded cream andi egg slightly beaten. 
Saute 2 cucumbers finely cut in butter add to soup. 


PEA Soup.—I pint peas, (parboil) put in boiling water with 
small piece soda when hull seem loose and come off take from stove 
rince in two or three hot waters, then take about two quarts of boil- 
ing water, put peas in; add four or five slices salt pork, a piece of 
butter, the size of an egg, a good sized onion, salt and pepper to 
taste a little summer-savory adds to flavor. Be sure and not put 
cold water in the soup, as it hardens peas and takes longer to cook 
them cook about two hour or until soft, if too thick add more hot 
water. 

Mrs. H. G. Bassett 


TomATO Soup. (with milk )—Take nice ripe tomatoes scald, remove 
the skins and slice up 1 qt. (or I can) tomatoes stew } hour in 1 pt. 
water, then add 1 teaspoon soda, stir until done foaming and put in 
one qt. hot sweet milk, let come to a boil, salt and pepper to taste, 
with a small piece of butter and two or three crackers. A small 
slice or two of salt pork can be used instead of butter, the milk 
should be added just before serving. 
Mrs. A. W. Bean 
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JOHN MUULIE ORD & SONS 
HILORTSTS 


Largest Growers of Plants and Cut Flowers in the Eastern Townships 
FLORAL DESIGNS A SPECIALTY 
Bell Phone—174 and 250 SHERBROOKE, QUE. 
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Livery and Sale Stable 

FIRST CLASS 


miei ot er Or DOUBLE RIGS 


CARRIAGE SERVICE 
Pwr orte tT All TRAINS 
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MANUFACTURER OF AND DEALER IN 


VITER & CREAM 


J 







es De 
ESC ) 
tans” 


REEDS CROSSING, QUE. 
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CUSTARD Soup.—2 qts of clear soup stock. (Custard). 
seat 2 eggs in a teacup and fill the cup with milk, set this in a pan 
of boiling water until firm, then cut in small squares and turn into 
the soup and serve. 
Miss Etta McLoed 


TOMATO SouP.—I can tomatoes, let tomatoes come to a boil 
and stir in one scant teaspoonful of soda, then add 1 qt of milk, 3 
soda crackers rolled fine, and season to taste. 


Mrs. Alice LeBaron 


- 


PoTATO Soup.—1 qt. of milk, 6 large potatoes, 1 stalk of cel- 
ery, 1onion, 1 tablespoonful butter. Put milk to boil with onion and 
celery, pare the potatoes slice and boil thirty minutes; turn the water 
off and put through a vegetable-squeezer. Add boiling milk, butter, 
pepper and salt to taste, rub through a strainer, add a cup of whip- 
ped cream in the tureen. This soup is not allowed to stand even if 
kept hot. 

Mrs. Alice LeBaron 


GREEN CORN SoupPp.—- 6 ears sweet corn, or enough to make 
[ pint raw pulp. Water to cover the ears. 1 pint milk or cream, 
{ teaspoonful salt, | teaspoonful white pepper, 1 teaspoonful sugar, 
1 teaspoonful flour, 1 tablepoonful butter. With a very sharp knife 
scrape the thinnest possible shaving from each row of kernels, and 
then with the back of the knife scrape out the pulp leaving the hull 
on the cob. Break the cobs and put them on to boil in enough cold 
water to cover them. Boil 30 minutes and strain. There should be 
about 1 pt. of water after straining. Put the corn water on to boil 
again and when boiling, add the corn pulp,, cook 15 minutes. Add 
the salt, pepper, sugar and boiling milk. Thicken with 1 teaspoon 
flour, 1 teaspoon butter cooked together. Boil 3 minutes and serve 
at once. 

Mrs. Chas. Jackson 
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RECIPES 


Soup Stock [Clear].—5 lbs. clear beef, cut from the lower 
part of the round; 5 qts. of cold water;. Let come toa boil slowly, 
skim carefully, and set where it will keep just at the boiling point 
for 8 or 1o hours. Strain and set away tocool. Inthe morning skim 
off all the fat, and turn the soup into the kettle, being careful not to 
let the sediment passin. Iato the soup put 1 onion, 1 stalk of celery. » 
2 leaves of sage, 2 sprigs of parsley, 2 of thyme, 2 of summer-savory 
2 bay leaves, 12 pepper-cones, and 6 whole cloves. Boil gently from 
10 to 20 minutes, salt and pepper to taste, strain. It isnow ready for 
serving as a simple clear soup, or for the foundation of all kinds of 
soup. 


MIXED Srock.—Put the trimmings of your fresh meats, and 
bones, and tough pieces left from roasts or broils into the soup kettle 
with 1 qt. of water to every 2 lbs. of meat and bones. When it 
comes to a boil, skim and set back where it will simmer 

| 6 hours, then add any seasoning you choose, cook 2 hours longer, 
strain and setina cool place. Inthe morning skim off the fat. 

Keep in a very cool place. Thismay be used for any kind of soup. 
It should always be kept on hand, asit really costs nothing but the 


abor, and enters so often into the preparation of simple yet tooth- 


some dishes. 


@ebhe oN. 4) oA) NC! AUN 
Merchant 


Tailor 
Hatter, Mens Outfitter 
AGENT FOR FOWNEGS GLOVES 


SHERBROOKE, QUE. 
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M HATS 





‘“There’s no want of meats, sir, 
Portly and curious viands are prepared 
To please all kinds of appetite. 


PRESSED MEATS— Boil the meat slowly in sufficient water to 
cover it, until it will slip easily from the bone. Take out the bones, 
then simmer, being careful not to let it scorch, for three or four 
pounds of meat, about } pt. of liquor remains. Chop meat a little 
having it pretty coarse, and season to taste. Put meat and liquor 
in adeep dish and put a light weight on it. 

Alice J. Wadleigh 


JREADED VEAL CUTLETS.— Dip the cutlets in beaten egg, 
then in crackercrumbs; fryin a little butter until a light brown, then 
hll the pan up with water (or cover the cutlets)and Jet stew about 
one hour slowly or until done, salt while frying. Serve with a to- 
mato sauce made by stewing the tomatoes(or if canned tomatoes are 
used, heat them) then strain, season with salt, pepper, and a little 
butter and then thicken a very little with cornstarch. 

Mrs. R. Johnson 


RoAsT BEEF.—For 5 lbs. Have dripping pan hot; put in a 
little butter, salt, and pepper: roast and seer it over. Pour } can of 
tomatoes on the roast, and bake 50 minutes. Chicken, roast the 


same way. 
Mrs. A. C. LeBaron. 

Rick CurRyY,—Take left-over meat, beef, veal, lamb or chick- 
en, cut into dice; put in a stew-pan and let simmer for a while, then 
thicken slightly, not having too much gravy. Boil rice until each 
kernel is separate, drain thoroughly and place on a platter with the 
meat in the centre. Season with curry powder. 

Mrs. R. Johnson 
MEAT Loaf.—3} lbs. lean raw meat; veal is best, 6 crackers 
' P ae Pra ; 
rolled, 3 eggs, 1 tablespoon cream, butter, size of an egg. ‘Teaspoon 


salt, teaspoon pepper, } teaspoon thyme, 4 teaspoon marjoram, + tea- 
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spoon sage, or any preferred seasoning. Bake asa loaf 1 } hours, 
covered; 
Mrs. W. H. McNeil 

VEAL LoAr.—z2 Ibs. veal, + lb. salt pork or bacon, 4 butter 
crackers pounded fine, 2 eggs well beaten, 2 teaspoons salt, I salt- 
spoon pepper, } a salt-spoon nutmeg or mace. Parboil veal, chop 
with pork, moisten with meat liquor, mould into an oval loaf. Bake 
in shallow tin till quite brown, basting often with water in which 
the meat was boiled. Serve hot or cold cut in slices. 


Mrs. E. A. LeBaron 


SPICED PoRK oR BEEF.—1I cup water, 1 cup salt, 1 cup brown 
sugar, I cup molasses, 1 teaspoon ground cloves, 1 teaspoon ground 
allspice, 1 teaspoon ground cinnamon, 1 teaspoon pepper. Boil all to- 
gether and pour hot over the meat, which should be kept in the 
pickle at least two weeks, turned every day, and the pickle dipped 
over it. When sufficiently pickled, it should be boiled until tender. 
Put in hot water and add the pickle. It makes the meat more juicy 
to keep it in the liquor after cooking. This is enough for 4 or 5 lbs. 
Quantities should be doubled for a large piece. A leg of pork is best 
or a round of beef 

Miss Elsie Mc.Neil 


VEAL Croguettes.—Chop cold veal fine. Season highly with 
salt, pepper, cayenne, onion juice, celery salt. Moisten with beaten 
egg and cream sauce. Shape into rolls. Roll in egg and fine bread 
crumbs, and fry in smoking hot lard 

Mrs. Emily LeBaron 

A NICE WAY TO FRY LIVER.—Cut into dices, dip in egg well 
beaten, theninto cornmeal, Have frying-pan hot and well buttered. 
Fry until brown. 

Mrs. Wilder Reed. 

‘ToAp IN A HoL_&.—1 pound of round raw steak, 1 pint of sweet 
milk, 1 cup flour, 1 egg. Chop steak fine, beat egg very light, 
add milk and pour on the flour, gradually beating smooth. Butter 
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a two-quart dish and put meat in dish and season well and pour 
over it the batter. Bake 1 hcur in a moderate oven. Serve hot. 


Mrs. A, A, Willard 


CROQUETTES.—1 pint of finely chopped meat, 1 cup of stock, 
| tablespoonful of flour, 1 egg, 1 tablespoonful onion, pepper and 
salt to taste. Put stock on to boil, mix flour and 1 tablespoonful 
butter together and stir into the boiling stock. Add meat and sea. 
soning, heat thoroughly. Beat and stir in the egg, remove from fire 
cool and make into balls, roll in egg and bread crumbs and fry in 
hot lard. 

Mrs. David Jackson 


PORK STEW.—Take 5 or 6 slices of good sweet pork, fry to 
a brown ina kettle; when done. add a large onion, let cook in the 
pork grease, add about 2 or 2} quarts of boiling water or more ac- 
cording to family, cut up in thin slices 6 er 7 medium size potatoes 
let cook five or ten minutes, thicken a very little: salt and pepper to 
taste; if dumplings are to be put in, any good biscuit recipe drop 
from a spoon on top, cover tightly cook fifteen minutes, do not take 
cover off while dumplings are cooking, 


Mrs. H. J. Bassett 


fine, puta layer 


ESCALOPED VEAL.—Chop cold.cooked veal 
in a baking dish alternating with a layer of powdered crackers: salt, 
pepper and butter until you fill thedish. Beat up 2 eggs, add a pint 
of milk, pour it over the veal and crackers. Cover witha plate and 
place in the oven until nicely heated through, then remove the plate 
to brown nicely before serving. 

Mary E. Hawse 

S3AKED CHICKEN.--—Split chicken through the back, place in 
tin, inside down, sprinkle salt, pepper, flour and and butter on top, 
and bake from # tor hour in a hot oven. CREAM SAUCE For 
SAME.—Remove chicken from tin, add 1 pint of milk and cream. 1 
tablespoonful flour moistened with milk, add to the milk and _stit 
until cooked, salt if needed. 

Mrs Elwin Bean 
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CONE SRS BRYREY Seo 
SHERBROOKE, QUE. 
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Importer of 


High Class Wool and Silk Dress 


FRENCH KID GLOVES 


Tailor made Costumes and Ladies 
Rain proof Garments a Specialty 


ew] aaaaa{—a—ry>TrT—>—————" 





Canadian Homespuns and Tourist Shawls 


in exclusive designs and colouring. 


Goods, Carpets, Oilcloths, Linens, and 


rObSER tT iG 
MERCHANT TAILOR 
NORTH HATLEY. 


Has no superior, and perhaps no equal ir the East- 
ern Townships for sound value, and excellence in 
design and workmanship. 

| carry all the latest designs in Ladies and Gents 
suitings. 

My prices are: Suits to measure from $18 to $24 

Ready to wear from $& to $16 

The clothes make the man. I stand in the front 
rank asa lailor. If you pernit me to demonstrate 





this fact | am confident it will be to your entire satisfaction. 
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Lastern Counship Bank 


CAPITAL $3.000.000 RESERVE $2.000.000 


fiead Office: Sherbrooke, Oue. 


ey jy 


@uer 30 Branches in Canada 
GENERAL BANKING BUSINESS and SAVING DEPARTMENT 
L. G.T. LYNCH Manacer NORTH HATLEY Brancu 


i 


Lafe fe ate ate nfo ale ote ate abe atv ate nfo abe ate ah ng 
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Contractor & Builder 


Plans and Specifications Furnished 


NORTH HATLEY, QUE 
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BIG S AN AIRSH AIP 


——— wii _— 





That's what the defects in ordinary glasses look like 
to an expert. The wearer seldom realizes this fact but 
its exasperating not to be able tosee properly. | 
will be pleased to show you some of the latest triumphs 
of the opticians craft and explain their advantages 
over the old styles, If you are interested write or 


phone me for an appointment. 


JCS IJACCaONNELL 
REGISTERED OPTICIAN 
NORTH HATLEY, QUE. 





GO) FAs RE DD 
RIVERSIDE DAIRY 


—S ay 
DEALER IN 


Pure cream, milK « Butter 


DELIVERED TO ALL PARTS OF THE TOWN 
SUPERIOR QUALITY PRODUCTS 


REEDS CROSSING, QUE. 
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BEEF A LA MopE.—Take a piece of beef from the round or 
top sirloin. ‘Take out the bone, rub with pepper and salt, then roll 
and tie. Buta little pork in the pot, and when hot add the meat. 
Also add two finely sliced onions, a little turnip, cabbage and carrot. 
When these are thoroughly browned add a quart of boiling water. 
Cover tight adding enough water to keep it from scorching. When 
done. take the meat out and thicken the broth. Then slice the meat 
very thin, and serve with the vegetables. 

Mrs. Chas. Jackson 


BEEF LoAF—3} lbs. raw lean beef, 2 tablespoonfuls of salt. 


[ teaspoon of pepper, } cup of melted butter, 2 cups milk, 2 eggs 
1+ cup rolled crackers. Chop the meat fine and mix thoroughly 
with the other ingredients, then make into a loaf and turn one quart 
of boiling water over it, baste every fifteen minutes. Bake two 
hours. Instead of beef, mutton, veal or fish may be used. 
M. J. Ramsdell 
VEAL LoAr—3} lbs. of veal, $ lb. of salt pork, both chopped 
fine, three well beateneggs 1 teaspoonful of salt, 1 of pepper and 
grated nutmeg, 4 crackers rolled fine, 3 tablespoonsful of milk, 
piece of butter size of an egg, 1 tablespoonful of summer savory; 
shape like a loaf of bread, cover the top with a thin layer of rolled 
cracker and bits of butter. 
Mrs. E. E, Margeraf 
BEEF CROQUETTES—I cup of boiled lean beef, + cup boiled or 
fried ham—lean and fat mixed —1 cup cold boiled potatoes, a piece of 
onion as large as a silver dollar. Season with pepper, salt, anda 
little powdered sage. Chop all as fine as possible, add 1 well beaten 
ego, mould into croquettes, roll in flour and fry in hot larn. 
Mrs. A. A. Lang 
ROLLED BEEF—Take a slice of rump or round of steak, about 
an inch or a little less thick. Make a dressing of dry bread, moist- 
ened with melted butter, and an egg well beaten, pepper and salt, a 
little Worcestershire Sauce, a very little finely chopped onion, a 
pinch of mustard, and a little finely chopped pickle. Spread the 
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J. B. REED 


Wholesale & Retail Dealer in FEED & FLOUR 





Try the well Known Brands of Flour 
FIVE ROSES, ROYAL HOUSEHOLD, QUAKER, 
Corn, Oats, Barley, Wheat, Peas, and all kinds of ground 


feed, also Cement, Gasoline, Seed, Grain in season, Hay 


Straw,etc. For Sale Here. NORTH HATLEY, QUE. 
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dressing over the steak, and roll up and tie, and bake slowly for 
about $ of an hour. Put the meaton a platter, cutting the strings, 
and pour over it the gravy, thickening it if necessary, but not strain- 
ing as the stuffing that will come out of the meat, improves the 
grave very much. When you put it into the baking pan, adda 
+ cup of water, and salt and pepper the roll, and put little lump of 
butter on the top. 
Mrs. G. W. Beaman 


MEAT LOAF—=3 lbs. beef, 1 Ib pork chopped fine, 2 eggs, 1 
cup milk, 1} cups bread crumbs, salt. pepper, a little butter, onion 
if desired. Make in loaves and roll in powdered crumbs. Bake. 

Nellie LeBaron 


ITALIAN BEEF—Take about 4 Ibs. of rump or round of beef, 
and making incision with a sharp knife, push in small strips of salt 
pork, Putin a kettle with a tight cover, rub generously with salt, 
sprinkle over a good bit of pepper, and pour over the wholea can 
of tomatoes. Add two good sized onions, cut in small pieces, 4 
cloves, and a tablespoon of Worcestershire sauce. Bake ina slow 
oven for at least five hours. Boil some macaroni, put the meat on 
a platter, and lay the macaroni around it. and pour over all the 
gravy, without straining it, but thic en a little if it reeds it. 

Mrs. Ceorge W, Peeman 


ee sseesssesssstnereneeeeereeeees 


Nortu HaAritrey Season 1910 
LAKEFRONT LIVERY AND BOARDING STABLE 


PRICES REASONABLE 
A SHARE OF THE PATRONAGE SOLICITED 


LEON 6. BEAN PROPRIETOR 
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VEGETA BLES 


“The garden yields its fruit, in 
lavish measure. 

We teach you how to serve the 
same with pleasure.” 


SARATOGA CHIPS.—Pare, and slice potatoes very thin, soak 
» hour in ice-water, shake in a cloth to dry, and fry in hot lard, a 
few at a time. When they area golden brown, take them out, 
drain well, sprinkle a little salt over them, and send to the table 
very hot. 

Alice J. Wadleigh 

SCALLOPED PoTaToES.—Slice cold boiled potatoes, into a 

baking dish; add salt, pepper and butter, cover with milk, and bake 


slowly one hour, 
Ellen B. Wadleigh 


POTATO PUFF.—2 cups of hot or cold mashed potatoes, 2 
eggs, 1 tablespoonful of butter, 3 tablespoonfuls of cream, salt and 
pepper to taste, Put the potatoes in a frying pan, add the yolks of 
the eggs, cream and seasoning, stir over the fire until well] mixed, 
If the potatoes are cold, stir until hot. Take this from the fire, and 
add carefully the well-beaten whites of the eggs, heap ona greased 
bading-dish or in gem pans. Bake in a quick oven, until a nice 
brown. 

Mrs. J. B. LeBaron 

POTATO RIBBON.—Pare and lay in ice water for | hour, pare 
with a knife round and round, handle with care, fry a few at a time 
in hot lard for fear of breaking, drain and arrange neatly on a hot 
dish. 

A. R. M. 
3AKED BEANS.—Take 1 quart Beans, soak over night; in the 
morning, rinse, put on stove in cold water: when they come to a boil 
add a pinch of soda and parboil until the hulls crack when taken 
out on a spoon; rinse in two or three waters put in bean jar; add 4 


“ 


teaspoon pepper, 4 teaspoon each ginger and mustard if one likec 
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LAKESIDE 


One of nature’s beautiful spots. 
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Do you want a summer home? 


You can buy by Lot or Acre. 


DR. C. J. EDGAR L. A. TAYLOR 
Agent Owner 
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the flavor; about } cup of sugar and a little molasses to colour them, 
add a good sized piece pork, say ly Or 2 pounds, bake all day in 
slow oven. 
Ladies’ Aid Baked Beans 
Potato CAKEs.—To about 1 quart of finely mashed potatoes, 
salt, pepper to taste, add 1 egg, 1 cup of milk, butter half the size 
of anegg. Sprinkle thecake-board with flour and roll x inch thick, 
cut with cake-cutter and fry in pork or bacon fat, a nice brown, or 
keep the hands well floured, make in any desired shape and fry 
the same. 
Mrs. A. H, Kezar 


PoTATO ROLLS FOR TEA.—6 good sized potatoes, 2 eggs, 4 
cup of yeast, 2 teaspoonfuls sugar and 1 of salt. 1 large spoonful of 
lard and butter, mixed. Mash the potatoes, fine, add sugar, salt 
and yeast, let stand until light, then make very stiff with flour. Put 
in a warm place to raise, then make into rolls. let. rise and bake in 
quick oven, 
Mrs. A. A. Willard 
{SCALLOPED TOMATOES.—Peal and cut the tomatoes, in slices 
¢ inch thick, make a forcemeat of bread-c1umbs. pepper, salt, butter 
and a little white sugar, put this ina pudding dish with alternate 
layers of tomatoes, having the tomatoes for the top layer, (except 
with dry crumbs as below.) Put a bit of butter upon each slice and 
dust with salt, pepper, and a little sugar, strew with dry bread- 
crumbs and bake, covered } hour, then remove the lid and bake 
brown. 
Mary E. Hawse 
MACEDOINE VEGETABLES.—Melt 3 tablespoons butter, add 3 
tablespoons flour and gradually 14 cups of milk. When thickened, 
add 1 cup each peas, string beans and cold potatoes. Season with 
salt and pepper. 
Mrs. Elwin Bean 
SWEDISH STUFFING.—Mix 2 cups stale bread crumbs. x Cup 
melted butter, } cup raisins seeded and cut into pieces, x cup English 
walnuts broken in pieces. Salt, pepper and sage to taste. 
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Established Bell Phone 194 
in 1859 Peoples “ 278 


A Ge oOINNER 


Jeweller & Optician, 
7 Strathcona Sq., - SHERBROOKE, QUE. 


Our Repair Department. 


We pay particular attention to re pairs en- 
trusted to our care and take pride in turning 





out good work. 
We repair all kinds of watches, clocks, silverware, spectacles. 


We also repair and make over jewellery, and do Engraving 
and Gold Plating. We do good work and do it promply. 


SPECTACLE REPAIRS We keep a large stock of lenses and 
supplies for repairing eyeglasses and spectacles and can return 
most work of this kind within one hour. 


We can replace any broken lense no matter how complicated 
or fill any occulist’s prescription. 


NORTH HATLEY Our North Hatley customers are requested 
to leave their repairs with MR. JEAN B. LeBARON, who will 


forward them to me and return them to you when completed. 
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HIGH GRADE 
FOOTWEAR 


59 Wellington St. Sherbrooke, Que. 
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SALADS 


“Herbs, and other country messes, 


Which the neat handed Phillis dresses.” 


Salad Dressing.—lege, 4 tablespoonfuls sweet milk, 4 of vin- 
A egar, 3 of sugar, | teaspoonful mustard, piece of butter size of wal- 
nut, put all together, and boil to the consistency of cream, 
A. R. McLaughlin 


Salad Dressing. —2 eggs, 4 tablespoonfuls vinegar, | table- 


spoonful sugar, | teaspoonful mustard, } teaspoonful salt. Cook 
until thickens. 


Mrs. George Colt 


Salad Dressing.—Cook together I} cups of milk and | table. 
spoonful of cornstarch. Let cool. Beat the yolks of 4 eggs, large } 
cup of white granulated sugar, | heaping tablespoonful of mustard, 
| small tablespoonful of salt and butter size of small egg, Add 13 
cups of vinegar and cook till thick, stiring constantly. Set away to 


A cool. When both parts are cool, mix them together and strain. 
This makes one pint. 


Mrs. Fred Hovey, Sherbrooke 


Potato Salad.—6 hard boiled eggs, 2 onions, |2 potatoes, chop- 
ped fine; | teaspoonful salt, 5 tablespoonful butter, Mix altogether 
and add the following dressing: 4 cup vinegar, } cup sugar, | egg, 
| tablespoonful flour, + teaspoonful mustard, } teaspoonful salt. 
» teaspoonful pepper and a piece butter 

Mrs. Bertha Ham 


Salmon, Lobster or Cabbage Salad. —+ pint vinegar, (not very 
strong) 5 cup sugar, pinch of salt, large teaspoonful of mustard, but- 
ter size of a walnut, 2 eggs well beaten, (yolks and whites separa- 


tely). Stir altogether one way, put on stove and almost boil. For 
K Salmon and Lobster putonhot. This is enough for a at. of cabbage. 
. Mrs. S. A. Hodge 


; Dressing for Cabbage.—1 small teacup vinegar, | small tea- 
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spoon each of mustard, pepper, flour, salt and 2 teaspoons sugar. 
Mix and put on fire and let come to Boil, When cool, add 4 
tablespoonful of sour cream. Beat well together. 

E. V. Moy 


Salad Dressing.—1 tablespoon butter. | teaspoon mustard, } 
teaspoon white pepper, pinch of cayenne pepper, | teaspoon sugar, 
salt, yolk of one egg. Work all together. Add | small cup vinegar, 
| cup sweet cream, or in place of cream milk and a little corn starch. 
Stir constantly over hot water till creamy. When cold, beat the white 
of the egg and add. 

Mrs. E St Dizier 


Salad Dressing.—Put | cup of sour cream into a small bowl, 


then set this into a dish of boiling water and let stand until near 
boiling, then mix | teaspoonful of sugar, | teaspoonful of mustard, 
> spoon salt, the yolks of 2 eggs together thoroughly, and _ then stir 
into the cream and keep stirring until it thickens and add vinegar to 
taste. 
Etta MacLeod 

Chicken Salad.--] boiled chicken, chopped fine, | head of 
cabbage and an equal amount of celery chopped fine, the whites 
of 12 hard-boiled eggs chopped with it. Take the yolks and rub 
them fine; then add 2 tablespoonfuls of sugar, | tablespoonful of 
butter, | tablespoonful of mustard, | cup of vinegar. Mix it all, and 


serve. 
Emma Colt 


Salad Dressing.—2 eggs beaten with 2 tablespoons corn starch 
| dessert spoon salt, | dessert spoon pepper, | tablespoon mustard, 
| tablespoon granulated sugar, | cup vinegar, 1} cups milk, butter 
the size of anegg. Cook until it thickens. 

Annie O. LeBaron 


Beet Salad-—Beets to be boiled and chopped fine, when cold, 
mix withthe following dressing, the whole to be chilled before 
serving. Dressing—Yolks of 2 eggs, 2 teaspoons sugar, } teaspoon 
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salt, | teapoon pepper, | teaspoon mustard, 2 tablespoons cream 
4 tablespoons vinegar. Cook until it thickens stirring all the time, 
when cool add the beaten whites of eggs. Iftoo thick add more 
vinegar. It should have the consistency of thick cream. Cook in a 


double boiler, This dressing is nice for any vegetable or meat salad, 
C. E. Enright, Sherbrooke 


oalad; —I+ Ibs. boiled veal, 10 cold potatoes, | onion, > small 
cabbage, } small bunch celery, 6 eggs, | cup nuts. Meat, cabbage, 
celery, onions and nuts chop rather fine. Potatoes and eggs, a 
little coarser. Mix lightly witha fork and use plenty of salad 
dressing. 

Sue. McCrea 

Tomato Jelly, for Salad.—A can of tomatoes, a teaspoon of 
sugar, } teaspoon onion, and 4 cloves s, and pepper and salt to taste. 
Strain through cloth to have it very clear, and make a jelly of it 
with gelatine according to any rule you are in the habit of using 
and pour into very small moulds and when stiff, turn them out on 


to lettuce leaves, and put on them a salad dressing. 
. Mrs. G, W. Beaman 
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BREA D 
“The very staff of life, 


The comfort of the husband, 
The pride of the wife.” 





HoMINY BREAD—2 cups flour, 1 qt. fine soft boiled hominy, 
I egg, 1 teaspoonful butter, $ pt. milk. Add alittlesalt, and after 
thoroughly stirring, spread in pans about } inch thick. Bake toa 
good brown and serve hot. 
Mrs. David Jackson 
SOFT GINGER BREAD—icup of sugar, + cupful each of 
butter, molasses and boiling water, 1 teaspoonful soda, 1 egg, I tea- 
spoonful ginger, 1} cupfuls of flour. Pour the water on the soda, 
mix well, and bake in a hot oven. 
Mrs. J. B. Reed 
BROWN BREAD—2 cups sour milk, 2 cups indian meal, 1 cup 
molasses, I cup graham flour, 13 teaspoonful soda sifted with 4 cup 
white flour, 1 teaspoonful salt. Mix molasses and sour milk, then 
stir in meal and flour, pour into 3 small buttered pails and steam 2 


hours and bake 20 minutes. 
A. R. McLaughlin 


PoPp-OVES.—I egg, 2 tablespoonfuls sugar, } teaspoonful 
salt, 1 teaspoonful soda, 2 teaspoonful cream tartar, 2 cups flour. 


Beat all together. Bake in hot gem tins. 
Mrs. Turner 


SOUTHERN BATTER BREAD—2 eggs. I cup corn meal, 2 cups 
milk, 1 cup cold water, 2 teaspoonfuls baking powder, } teaspoonful 
salt, 2 tablespoonfuls melted butter. Bake in a pudding dish from 
¢ to 1 hour, or until a nice brown. 

Mis. Nelson LeBaron 

BROWN BREAD—1 cup corn meal, 2 cups graham flour, 4} cup 
wheat flour, 1 cup molasses, 2 cups sweet milk, cup sour milk, 2 
teaspoonsfuls of soda dissolved in 1 cup of the sweet milk and put in 
last, and a little salt. 


Mrs. R. Johnson 











RECIPES 35 


Nut BREAD.—4 cups flour, 4 teaspoons baking powder, I cup 
chopped walnuts, pinch of salt, » Cup sugar, 1 egg, 1 large cup of 
milk, after mixing let stand in baking pan 20 minutes. Bake 4o 
minutes. Raisins added very nice, 

Ellen Wadleigh 


BREAD—1I yeast cake, | pt. of sweet milk; + pt. of water, 1 
tablespoonful salt and 1 tablespoonful sugar; stir in a little flour and 
let raise until light; then add flour and mould, then let raise again 
until light, and put into tins. This makes 3 loaves. 

Mrs. Kitty Kezar 


GRAHAM BREAD—2} cups buttermilk, 1} teaspoonsful soda, 
» Cup sugar, 3 tablespoonfuls butter, 1 egg. Mix together, and 
enough graham flour to make a stiff enough batter to drop from 
spoon. Bake $ hour in a moderate oven. 
A. R. McLaughlin 


PoP-OVERS—1I egg, 1 cup flour, 1 cup milk, } teaspoonful 
salt. Bake in gem irons in hot oven. 
Mrs, Nelson LeBaron 
CREAM TARTAR Biscuits.—r qt. flour, 2 teaspoonfuls cream 
tartar 1 teaspoonful soda, 1 small spoonful salt, butter size of an egg, 
wet with sweet milk, roll very soft and bake in hot oven. 
Mrs. C. N. Hawse 
GINGER BREAD--I egg, I cup molasses, 1 cup sugar, } cup 
shortening, 1 tablespoon vinegar, 1 heaping teaspoon soda, 1 tea- 
spoon ginger, 1 teaspoon cinnanmon, 1 cup boiling water. Take 
shortening and molasses and sugar, slightly warm, add spices, 
vinegar, and egg, then soda and 3 cups flour, last of all the water, 
Mrs, E. St Dizier 


BROWN BREAD.—Take 2 two cups indian meal and 3 cups 

Rye meal, } cups of molasses, 2 teaspoon soda, + teaspoon salt, 1 

quart sour milk, 1 cup currants; steam three hours and bake > hour, 
Mrs. E, E. Marggraf 


MASSACHUSETTS MUFFINS.—1 gt. milk warmed with butter 
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size of anegg, I cup yeast or I yeast cake, teaspoon salt, flour 

for batter about as thin as layer cake, add one unbeaten egg after 

the flour is all in, and beat well. Let rise over night and bake in 

rem pans about 20 minutes. They do not need a second rising. 
Mrs. W.H. McNeil 


SoFrT GINGERBREAD—I cup molasses, I cup cream, I egg I A 
tablespoonful butter, 1 teaspoonful soda, 2 teaspoonfuls ginger, 2 
cups flour. 
Emma Colt 
Hot WATER GINGERBREAD—(Good)1 cup molasses, 1 tea- 
spoon soda, 1 teaspoon ginger or cinnamon, 2 tablespoons butter 
} tablespoon salt, $ cup boiling water, 2 cups of flour, 
E. V. Moy 
OATMEAL BREAD—2 cups rolled oats, 1 quart boiling water, 
pour over the rolled oats, let stand till cool. 1 tablespoon lard, 1 
teaspoon soda, } cup molasses, } cup white sugar, salt and yeast cake 
mix just as stiff as possible, let rise over night. 
Mrs. A. B. Sunbury , 


3ROWN BREAD—2 cups sifted graham flour, I cup corn 
meal, 1 cup molasses, 1 even teaspoonful soda, 3 cups cold water. 
Mix all together thoroughly, put in a well buttered mould witha 
tight cover and steam 3 hours. A lard pail, the five pound size, 
makes a very good mould as it has a tight cover. 


| 


Mrs. Sylvia Bowen 


Ouick GRAHAM BREAD.—1 qt. graham flour, rt cup white 
flour, } cup sugar, 3 teapoonfuls baking power, 1 teaspoonful salt. 
Mix very stiff, with sweet milk. 

Ethel V. Moy 

Sorr GINGERBREAD.—# cup of sugar, I cup molasses, 2 eggs, 
2 heaping teaspoonspoonfuls ginger, 1 teaspoonfulsoda. Pour boil- 
ing water over these two, I cup of sour cream, + cup butter, flour 
enough to make a soft batter. 
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Hor Cross Buns.— Makea sponge of acup and one-half of 
milk, half a cup of yeast, and flour enough to make a thick batter. 
[n the morning add 2 large tablespoonsful of melted butter, + cup of 


Sugar, and salt to taste, a little cinnamon and nutmeg. Work in 
more flour until the dough can be handled. Knead well. cover and 
let rise. ‘Then roll out about an inch thick, and cut into round bis- 


cuits. Lay them in a buttered pan and let them rise. Cut a cross 

upon each one, and putinto the oven. When they are baked a to light 

brown, brush over with the white of ar egg, beaten with fine sugar. 
Mrs. Chas. Jackson 


RAISED ROLLS.—1 quart flour, 2 teaspoons sugar, } cup yeast 


1 tablespoon lard or butter. Mix inthe morning hard enough to 
mould with new milk slightly warm, mould thoroughly. Let them 
rise in a warm place cutting the dough often to make them light. 
Roll out about 3 o'clock cutting them round and _ spreading a little 
butter on one side and then fold together. Leave them where it is 
warm till time to bake. Bake about 15 minutes. 

M. J. Ramsdell 


CORN CAKE.—2 cups of Indian, 1 cup of wheat, 
1 cup of sour milk, 1 cup of sweet, 
t good egg that you will beat, 
Half a cup of molasses too 
Half a cup of sugar add there to 
With one spoon of butter new 
Salt and soda each a spoon 
Mix up quickly and bake it soon 
Then you'll have corn bread complete 
Best of all corn bread you meet. 

Alice Wadleigh 


Pi Gr 





“Who'll dare deny the truth, there's 
poetry in pie.’’---Longfellow. 


BANANA PIE.—2 cups milk, yolk of 2 eggs, } cup sugar, 2 
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tablespoonfuls corn starch. Flavor with vanilla. Cook in double 
boiler, and when cool pour over 3 bananas sliced up. Bake the 
crust first, as for lemon pie. Make a meringue of the whites of the 
eggs, and set in oven to brown slightly. 
Mrs. Harry P. Jackson. 

COCOANUT PIE.—1 cup milk, } cup cocoanut, } cup sugar 
Put in double boiler when very hot add thickning 3 level tablespoon 
pastry flour, stired smooth with cold cream, add yolks of 2 eggs stir 
until thicken, cover and cook five minutes. Whites of 2 egg, pinch 
of salt beat light with wire beater, add } cup sugar beat two minu- 
tes, sprinkle on pie sprinkle with cocoanut set in oven to brown, 
CRUST.—1} cup cream, | scant cup flour, pinch of salt, } teaspoon 
sugar roll in | tablespoon butter, pick with fork and bake brown 


before adding the above. 
Mrs. S. A. McKay. 


FILLING FOR LEMON PIE.—Grated rind juice of | lemon, 
| cup of sugar, | whole egg, yolks of 2 eggs, (whites use for frosting) 


| tablespoon flour, } cup water. 
Mrs. Nellie LeBaron. 


CRANBERRY PIE.—1 cup cranberries chopped, | cup 
sugar, | heaping tablespoonful cornstarch, | cup water, a little but- 
ter and salt. Boil all together, then bake in one crust and frost. 

Mrs. H. F. LeBaron. 

LEMON PIE.—Beat yolks of 2 eggs. Add the grated rind 
and juice of | lemon, | cup of sugar, mixed with 2 tablespoonfuls 
of flour, small piece of butter, pinch of salt, | cup of sweet milk 
Then fold in the whites of two eggs beatenstiff. Bake in a rich 
crust 40 minutes in a moderate oven. Watch carefully as it browns 
quickly. The top is like a layer of sponge with a creamy filling under- 
neath 

Mrs. A. H. Ham. 

PUMPKIN PIE.—For one pie:—1! cup of pumpkin, | cup of 
boiling milk, } cup sugar, } teaspoonful ginger, + teaspoonful of cinna- 
mon, and little nutmeg and salt. Then add | egg beaten separately. 

A. R. M. 


CUSTARD PIE--4 tablespoonfuls suger, 3 egg, | pints of milk. 
Mrs. John Johnson. 











RECIPES 39 
SOUR MILK PIE.—14 cup raisins, 2 eggs, | cup sugar, | 


sour-milk, 3 tablespoonfuls vinegar; cinnamon, nutmeg, cloves, | 


teaspoonful each, a little salt. 
Mrs. Ralph McKay 


CREAM PIE. -1 pint of milk, put on in double boiler, + cup 
of sugar, | tablespoonful corn starch, | tablespoonful flour, small 
piece of butter, yolk of 2 eggs. Make your crust and have it ready 
baked (picking with afork to prevent blistering.) Moisten flour, 
cornstarch and sugar with a milk; stir into boiling milk and continue 
boiling until custard sets, lastly add the butter and yolks of eggs; 
put into crust and bake while beating the whites of the eggs, spread 


on top and slightly brown, flavor with lemon. 
Mrs. A. H. Kezar. 


MOCK CHERRY PIE. 1 cup chopped cranberries, | cup 
chopped raisins, | cup sugar, | large tablespoonful flour, } cup 


water. Bake with two crusts, 
Mrs. Henriett LeBaron. 


DATE PIE. 1 Ib. dates, | gt. milk, 3 eggs, season as for 
pumpkin pie, salt and butter. Put them through colander then add 
milk with the beaten eggs. Bake with one crust, 

Mrs. A. C. LeBaron. 

MINCE MEAT.—4 lbs. of lean boiled beef, chopped fine, 
twice as much chopped apple, | Ib. of chopped suet, 3 Ibs. of 
raisins, seeded, 2 lbs. currants, }+ lb. citron, | lb. brown sugar, | at. 
of molasses, | tablespoonful salt, | tablespoonful pepper, | table- 
spoonful of allspice, 4 tablespoonfuls of cinnamon, | tablespoonful 
of cloves and 2 grated nutmegs. Mix thoroughly and add 2 ats. 
of canned fruit of any kind and cook slowly about an hour’ Thin 
if necessary when putting into crust, syrup from sweet pickles is 
also good for wetting. 

LEMON PIE.—The juice and grated rind of | lemon, 14 
tablespoonfuls of cornstarch, 14 cup of boiling water, | cup sugar. 
2 eggs Moisten the cornstarch with cold water, and add to the 
boiling water, Beat the sugar egg and lemon together and pour into 
the cornstarch. Let it all come to a boil then pour into a crust that 
has been baked separately. Use the whites of the eggs with two 
tablespoonfuls of sugar for a meringue. Mrs. Della Conner 
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40 RECIPES 
PUDDING 





“The pudding’s proof doth in the 
eating lie. 
Success in yours, which ever rule 


you try. 


SUET’ PUDDING.—I cup sugar, 1 egg, well beaten, a cup 
New Orleans molasses, 1} cup suet, } cup butter-milk, or (sour milk, ) 
1} cups currants, I cup raisins, 1 teaspoonful salt, 1 teaspoonful soda, 
spice to taste, flour to make rather a stiff batter. Steam 2 hours. 
Mrs. J. B. Reed. 
BAKED INDIANPUDDING.—Boil 1 qt. of milk, and stir 
into this 5 tablespoonfuls of corn meal, add apiece of butter the size 
of an egg, 1 cup of molasses, (maple is best spices to taste, a little 
salt. Turn into a pudding dish and bake, when it gets hot, add. a cup 
of cold milk and stir well. Bake 3 hours. 
Ellen B. Wadleigh 
SOUR CREAM PUDDING.—1I pt. sour cream, 3 eggs, 1! 
grated lemon peel, sugar to taste, pinch soda, 4 handful flour. Beat 
the yolks, add to the cream and flour, add whites of eggs last beaten 
stiff, stir in lightly. Bake until brown. 
Mrs. A. W. Bean. 
SUET PUDDING.—1 cup chopped suet, # cup molasses, 4 
a cup sugar, 1 cup sour milk, 1 cup chopped raisins, 3 cups flour, 
1 teaspoonful each of cloves, cinnamon, nutmeg and soda, a little salt. 
Steam 3 hours. 
Mrs. H. F. LeBaron. 
SNOW PUDDING.—4 tablespoonfuls of cornstarch, 2 table- 
spoonfuls of sugar, a little salt, 1 pint of boiling water. Take from 
stove and add the whites of 4 eggs beaten to a stiff froth. Cool on 
ice in moulds. -SAUCE:—1 cup of sugar, 14 cups sweet milk, yolks 
of 4 eggs. Heat milk, add eggs and sugar, boil, but do not curdle. 
A. R. M. 
ROLY POLY.—1 quart flour made into a good biscuit crust. 
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Roll this out to one inch thickness. Spread with any kind of fruit, 


fresh or preserved. Fold so 


cloth into boiling water and flour it, and place around the pudding 


closely, leaving room to swell. Steam one and one half hours. 


Serve with boiled sauce. 


VANILLA SAUCE.—1 cup sugar, + cup butter, 4 table- 
spoons flour, 1 tablespoon vanilla. Mix them together then add boil- 
ing water stirring constantly until it grows clear. 


VORKSHIRE. 3 eggs beaten very light. Add 1 teaspoon- 


ful salt and 1 pint milk. Pour into half a cup of this mixture, one 
half cup of flour, stir toa smooth paste. Add the remainder of the 


mixture and beat well. ‘The 


easily and may need more or less flour. Bake in hot gem pans or a 


large pan about 45 minutes. 


CHRISTMAS PUDDING.—! cup finely chopped suet. I cnp 
milk, 1 cup raisins, I cup shelled nuts, 3 cup molasses, large tea- 


poons soda. Salt and spice to taste. Flour to mix stiff. Boil five 


hours in a mould or tin pail. 


FRUIT PUDDING.-— 
quart of milk, cook until thick 


dish. then turn cornstarch over it. Serve cold with whipped cream. 


GREEN CORN PUDDI 


two cupfuls in a deep buttered baking dish, cover with milk, sprinkle 
with salt and pepper, add a piece of butter and set in the oven for 


half an hour. Then remove 


well beaten eggs, return to oven and leave it only until the custard 
has set, a few minutes will be sufficient. Thisisa delicious accomp- 


the fruit can not run out. Dip a 


Mrs. A. P. LeBaron 


Mrs. Augustus Colt. 


batter should be thin enough to pour 


Serve with roast beef. 
Miss Elsie McNeil. 


Mrs. J. G. Sampson. 


4 tablespoonfuls of cornstarch to} 
_ Put alayer of fresh fruitin a pudding 


Mrs. S. A. Hodge. 


NG.—Cut the corn from the cobs. phi = 


“4* 


the corn from the oven and stir in two 
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animent toa meat course. Canned corn may be used instead of the 
green corn. 
Mrs. S. Alice B. Goodwin. 
GRAHAM STEAM PUDDING.—1 egg, 1 cup molasses, (2 
maple and 4 cooking molasses), 1 cup of sour milk, 1 teaspoonful soda, 
2 cups graham flour, 1 tablespoonful butter, 1 cup each of raisins, 
currants, chopped fine. Spice to taste or } teaspoonful each of all- 
spice, nutmeg, clovesand cinnamon. Steam 3 hours. Hard Sauce for 
same:—+4cup butter, 1 large cupsugar, beaten to a cream, white of 1 
egg, beaten very light. Season with vanilla or nutmeg. Excelsior? 
Mrs. B. LeBaron. 
CHOCOLATE PUDDING.—1 quart milk, 1 pint bread 
crumbs, I egg, cup sugar, cook } an hour, stir in } cup of choco- 
late, small piece of butter, and bake } hour more. Sauce:—2 eggs, 
* cups sugar, beat to a froth; flavor with vanilla. 
Mrs. A. A. Willard. 
NIGGER-HEAD PUDDING (very nice).—1 cup molasses, 
+ cup chopped pork, (or butter) I cup sweet milk, 1 teaspoonful 
soda, flour to make as stiff as cake dough, steam 3 hours. Sauce: 
—piece of butter size of an egg,1 cup powdered sugar, mix untilit is 
white. Flavor with vanilla. 
Mrs. A. A. Willard. 
STEAMED SUET PUDDING (Splendid).—This is partic- 
ularly nice and convenieut for housekeepers, as it will keep nicely a 
month or two in a cool dry cellarin an earthen jar or tin box, and a 
part of it may be sliced off and steamed from time to time as needed, 
when with a suitable sauce it will be found as good as when newly 
made. Take suet, (chopped fine), raisins, (chopped), syrup, and 
sour milk, 1 cupful each; } cup English currants, 1 large teaspoonful 
soda. Mix suet, raisins, and currants well into the syrup then add 
the sour milk, next the soda, well dissolved ina little cold water. 
stir until it begins to foam, then,add flour enough to form a stiff bat- 
ter. Steam 1; hours. For alarge family use double the quantity 
and steam 2 hours. Serve hot with lemon sauce. 


Mrs, David Jackson. 
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BAKED DUTCH APPLE CAKE.—1 pint of flour, } tea- 


spoonful of soda, 1 teaspoonful cream tartar, { cup of butter, 1 egg 


+ 
| cup milk, 4 sour apples, cored and cut into eights, 2 tablespoonfuls 
of sugar; mix flour, salt, soda and cream tartar, rub in the butter, 
beat the egg, and mix with the milk and stir into the mrxture. 
Turn dough into a shallow pan, press apples into the dough slightly, 
and sprinkle with sugar. Serve with whipped cream or sauce. 
Mrs: L. A. Taylor. 
SNOW PUDDING.—+} box gelatine dissolved in a cup of cold 
water, then add a cup of boiling water, the juice of a lemon, anda 
cup of sugar, strain and set it to cool, then add the beaten whites 
of three eggs and beat until smooth Put in moulds, serve with 
creain or boiled custard. 
Mrs. Chas. Jackson. 
ORANG PUDDING.—Pare and cut 3 oranges strew over 
them 2 cup sugar, 2 teaspoons corn starch dissolved in cold milk and 
stirred into 1 cup boiling milk, after cooking a few minutes stir in 
the yolks of 2 eggs beaten with 2 spoons sugar. Pour the custard 
over the oranges, Make a meringue of the whites of the eggs and 
brown in the oven. Serve cold. 
Mrs, Annie LeBaron 
BROWN BETTY.— Put into a pudding dish a layer of chop- 
ped tart apples, a layer of stale bread crumbs, and a layer of maple 
sugar, and sprinkle with cinnamon. Repeat until thedish is full, 
Then put pieces of butter, generously, over the top, and pour on 
water enough to make the pudding moist. Bake 1 hour and serve 
with sugar and cream. 
Alice Fuller 
PLUM PUDDING.—3 cups flour, 3 eggs, one cup of molass- 
es, 1 cup of milk, one large cup finely chopped,suet, 1 cup each of 
currants and raisins, } a teaspoonful of mace, cloves and cinn@imon 
or to taste,1 teaspoonful soda, 2 teaspoonfuls cream tartar. Either 
steam or boil in cloth 4 hours. Eat with any sauce. 
Mrs. C. L. Ramsdell 
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CARROT PUDDING.—1 cup grated carrots, 1 cup grated 
oa . . . - ™ : 
potato, I cup sugar, I cup flour, . cup raisins, piece of butter size 
of an egg, } teaspoon soda, pinch of salt, } teaspoon each of all kind 
of spices. Steam 3 hours. Serve with hard sauce. 


Mrs. H. W. LeBaron 


Ga Qe@ ig >> >>2, 


CGAK HS 


Butter, eggs, sugar and flour you take, 





With other things mix and behold! a cake 


RIBBON CAKE.—2 cups sugar, 3 eggs, } cup butter, | cup 
sweet milk, 3 cups flour, | teaspoonful soda, 2 cream tartar, a little 
salt and flavoring, put half the above in two bread tins. Dark Par t- 
Add | tablespoonful molasses, | cup raisins seeded and chopped, 
| teaspoonful cinnamon, } teaspoonful nutmeg, | tablespoonful 


flour, put in two bread tins, lay up with jelly. 
Mrs. H. Bassett 


FRUIT CAKE.— cup of butter; | cup of molasses, | cup of 
brown sugar, | cup of sour milk, | cup of raisins, 3 cups of flour, 
2 eggs, + nutmeg, |} teaspoon cinnamon, 2 teaspoons soda. 

Mrs. Lestina Eunice Bean 

CLOVE CAKE-—2 eggs, 1} cups of brown sugar, ? cup but- 
ter, | cup chopped raisins, + cup sweet milk, 2 cups flour, | table- 


spoonful ground cloves, + teaspoonful soda. . 
: Mrs. H. F, LeBaron 


® MARBLE CAKE. White part.—Whites of 4 eggs, 1 cup 

white sugar, + cup Bitter, } cup sweet milk, 2 tzaspoonfuls baking 

poWder, | teaspoonful vanilla or lemon, 24 cup sifted flour. Dark 

part. Yolks of 4 eggs. | cup brown sugar . cup molasses, > cup but- 

ter, } cup sour milk, | teaspoonful cloves, cinnamon, mace, nutmeg, 

| teaspoonful soda, |} cups sifted flour. Putin cake dish alternately. 
Mrs Herbert Blossom 


ra 
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FEATHER CAKE.—1 cup sugar, | tablespoonful butter, 2 


eggs, + cup sweet milk, 2 cups flour, 2 teaspoonful baking powder, 
Mrs. Herbert Blossom 


CREAM PUFFS.—+3 cup butter, in | cup of boiling water 
stirin | cup dry flour, when cool add 3 eggs, | at a time, not beAt- 
en. Drop on buttered tins Bakein quick oven. When cool, fill 
with whipped cream, or the following filling, | cup milk + cup 
sugar, | egg, 3 tablespoon flour, flavor, boil as for custard. 

Mrs. T. V. Reed 

WALNUT CAKE,—+ cup butter, | cup sugar, yolks 3 eggs, 
> cup milk, 1% flour, 23 -easpoonful baking powder, whites 3 eggs 
* cup walnut-meats broken in pieces. Mix ingredients in siiclacd 
given. Cover with frosting crease in squares. and put one-half 
walnut on each square. 

Mrs. Nellie LeBaron. 

CARAMEL ICING.—1 cup sugar, + cup sweet cream, small, 
piece butter. Let boil until it hairs from spoon. | 

Mary E. Hawse 

CREAM LOAF CAKE.-——2 eggs, | cup sugar, | cup sour 


cream, 2 cups flour, | tea8poon soda, flavor. Bake in papered pan. 
Mrs. H. G. Bassett 


GINGER PUFFS.—1 egg, 4 cup sugar, + cup molasses, but- 
ter size of an egg, melted, | teaspoonful soda, | teaspoonful ginger 
little salt 2 cup sour milk, 2 cups flour. Bake in quick oven, in 
patty tins. 

. A. R. McLaughlin 


FRUIT CAKE.—1} cups molasses, 14 cups butter, 14 cups 
sugar, 14+ cups milk, 3 eggs, | teaspoon soda, | tablespoon Hove | 
mvespoon allspice, 2 of cinnamon, 2 of mace, | lb. raisins, | |b. 
currants, } lb. citron. 54 cups flour. Bake in two loaves, twinge 


and a half in a moderate oven: 
Mrs. A. P. LeBaron. 


SUNSHINE CAKE.— One cup butter, 2 cups sugar, 3 c.ps 
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flour, | cup sweet milk, | teaspoonful cream tartar, } teaspoonful 


soda, and yolks of || eggs 
Mrs. E. E. Marggraf 


SPONGE CAKE, No. |.-—3 eggs, beaten one minute, |} cups 
white sugar, beaten 5 minutes, | cup flour, beaten | minute, } cup 
cold water, and another cup of flour, with 2 heaping teaspoonfuls 
baking powder, beaten | minute. Bake in slow oven. Use pastry 


flour. 
Mrs. David Jackson 


CREAM SPONGE CAKE.—2 eggs, broken into ateacup, fill 
cup with sweet cream and beat until light, | cup sugar, | cups flour 


2 teaspoonful baking powder, flavor to taste, pinch of salt. 
Mrs. T, V. Reed 


MOLASSES PUFFS.--1 cup molasses, + cup sugar, | egg, 
| teaspoonful, each cinnamon and ginger, | teaspoonful soda dis- 
solved in } cup boiling water, 4 tablespoonfuls melted butter, 2 


coffee cups bread flour. 
Mrs. David Jackson. 


BATTER CUP CAKE.—White of 3 eggs, 4 cup milk. 1 cup 
sugar, |4 cups flour, 4 teaspoonful soda | teaspoonful cream tartar. 
Frosting.- Yolks of 3 eggs, ten tablespoons powdered sugar, + tea- 
spoonful vanilla Beat the yolks well, then add sugar, and beat. 


Set in a cool dry place to harden. 
Ellen Wadleigh 


NUT CAKE.—2 cups sugar 1 cup butter, 4 eggs, | cup cold 
water, 3 cups flour, 1 teaspoonful soda, 2 teaspoonful cream tartar 


Mix well, add acup of walnuts or hickory nuts chopped. * 
Mrs. C. N. Hawse 


CUP CAKE.—4 cups flour, 4 eggs, 3 cups of sugar, 1 cup 


butter, 1 cup milk, 1 teaspoon soda. 
Mrs. C. N. Hawes 


JELLY ROLL.--% cup sugar, 3 eggs, 1 cup flour, 4 teaspoon 
soda. 1 teaspoon cream tartar, | tablespoon hot water, pinch of salt 
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Beat eggs until light add sugar, and salt stir until dissolved, sift flour 
and cream of tartar twice, add to the above and beat until light 
then add soda dissolved in the hot water, bake in a flat pan, take 
out on a napkin spread under side with jelly and roll. 
Mrs. W, Raymond 

ANGEL CAKE.--Whites of eleven eggs, 14 cups of sugar 
| cup flour sifted five times before measuring, 1 teaspoonful of 
cream of tartar, a pinch of salt, 1 teaspooful vanilla. Beat eggs till 
very stiff add salt, cream of tartar before beating, then add flavoring 
and sugar, beat thoroughly, carefully fold in the flour. Putin mod- 
erate oven at once. Bake from forty to fifty minutes invert panto 


cool when cake’s done. 
Emma Colt 


MARSHMALLOW CAKE.---Cream } cup butter, add 13 
cups sugar gradually. Then add whites of 5 eggs beaten stiff and 
dry, and 1 teaspoon vanilla. Mix and stift 2 cups flour, 3 teaspoon 
baking powder, and } teaspoon cream of tartar, and add alternately 

4 with 4 cup milk to first mixture. _Bake in a shallow pan. Put bet- 
ween layers Marshmallow filling and frost with Fondant frosting. 


MARSHMALLOW FILLING.---Heat ? cup sugar and }cup 
milk to boiling point and boil 6 minutes.. Break + lb. mashmallow 
in pieces. Melt over hot water, and cook until mixture is smooth 
add hot syrup gradually, stiring constantly. Beat until of consisten- 


cy to spread. Then add + teaspoon vanilla. 
Mrs. L. A. Taylor 
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CAKES CONTINUED 


CHOCOLATE CAKE.—+# cupchocolate, } cup butter melted 
together, 2 eggs, 1 cupsugar,$ cup milk, 1 cup flour, 4 teaspoon soda, 
1 teaspoon cream tartar, 1 teaspoon vanilla. 

Mrs. D. C. Jackson 


CHOCOLATE CAKE. NO, 2—2 squares of Bakers chocolate, 
yolks of 2 eggs, 1 cup sweet milk, 1 cup sugar, 2 tablesfoonfuls 


melted butter, + spoonful salt, 1 teaspoonful soda, 2 teaspoonfuls 


g 


cream tartar, 1} cup flour. Mix chocolate with $ cup milk, and 
add yolks of eggs, put on stove and cook gently until smooth, then 
remove from fire and add $ cup milk and flour. Use the whites of 
the eggs for frosting. 

Mrs. Kitty Kezar 


WHITE CAKE.—2 cups sugar, 1 cup butter, 1 cup of sweet 

milk, 2 teaspoonfuls baling powder, 2 cups flour, whites of 5 eggs. 
Mary E. Hawes 

SILVER NUT CAKE.—Beat together, 1 cup sugar $ cup but 


ter, add $ cup sweet mik, } teaspconful ¢cda dissolved ina little hot 
water. ‘Then add the well beaten whites of 3 eggs, I5 cups well 
sifted flour with 1 teaspoonful cream tartar, 1 cup of chopped wal- 
nuts and if desired a little lemon extract. 

Mrs. Bertha Ham 


CREAM PUFFS.—Put 1 cup full of-cold water and a_ small 
piece of butter in an enameled basin, place on the stove and let come 
to a boil, remove from the fire and stir inimmediately 1 cup of flour 
that has been sifted, letit cool a little and stir, not beat, in three 
eggs one at atime until it is a smooth dough, then adda piece of 
soda size of a pea dissolved ina very little cold water. Drop in 
tablespoonfuls on a well larded tin and bake twenty minutes in hot 
oven. ‘This quantity will make nine puffs and they should be filled 
with the cream as soon as taken from the oven. 


FILLING FOR PUFFS.—Beat the yolks of eleven eggs a 
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little with a scant cup of sugar and stir them into 35 cups of cold 
milk witha pinch of salt. Put this in a double boiler and cook un- 
tilit thickens a little or until the egg begins to curl stirring constant- 
ly while cooking when done pour it-into a cold pitcher and when 
cold flavor with1z teaspoonfuls of vanilla. This quantity is enough 
to fill eighteen puffs. This custard isvery nice poured over sponge 
cake and served as a pudding. 
Mrs. Alice B. Goodwin 


WHITE FRUIT CAKE.---1 cup of butter, 2 cups of sugar, 
{ cup of sweet milk, 25 cups ef flour, the whites of 7 eggs, 2 tea- 
spoonsful cream tartar, 1 of soda, 1 pound each of seeded raisins,and 
1 pound of figs and blanched almonds, } pound of citron all chopped 
fine, mix all thoroughly before adding the fruit. Add a teaspoon- 
ful of lemon extract. Bake slowly 2 hours. 


> 


Mrs. Elwin Bean 
IMPERIAL CAKE. 5 eggs, $} lb. sugar, $ lb. butter, + Jb, 
flour, ¢ lb. lemon and orange peel, $ Ib. citron, $ Ib. raisins, $ 1b. cur- 
rants, } lb. figs, } lb. almond meats, 1} teaspoonfuls baking powder. 
Butter and sugar rubbed together, add beaten eggs, sift baking pow- 
der with flour, add only one kind of fruit at a time. Deo not dredge 
fruit with flour. Peeland figs are to be chopped fine, almonds 
blanched and split. Stir well when allis in and bake in square tin, 
Mrs. A, W. Bean 
LAYER CAKE. 2 eggs put in 6 cup, a tablespoonfuls of 
sweet cream and the cup filled with sweet milk, 2 teaspoonfuls cream 
tartar, 1 teaspoonful soda sifted with 1 cup sugar, 1 heaping cup flour, 
Filling, 1 cup sugar, ? cup cream, cooked until it hardens in water. 
Mrs: Orville LeBaron 
MARTHA’S CAKE. 2 cupsof sugar, 1 cup butter, 6 eggs, 
2 cups flour, $ cup milk, 1 teaspoon soda, 2 teaspoons cream tartar. 
Baking powder if you prefer. ‘This makes a loaf cake or jelly cake 
in layers. 
Mrs. D. C. Jackson 
WATER CAKE. (very nice). Break 1 egg in a teacup and 
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beat light and fill up with cold water, 1 cup sugar, 4 tablespoonfuls 
butter, 1} cups flour, 14 teaspoonfuls baking powder. 
Mrs. A. A. Willard 


WALNUT ICING. 1 cup sour cream, 1 cup sugar, cook to- 
gether five or ten minutes, then add 1 cup walnuts chopped very 
fne. Stir until cool or thick enough for cake. Flavor to taste 

Mrs. Augustus Colt. 


CORK CAKE. 2 eggs, beat light, 1} cups sugar, 1 cup milk, 
2 cup butter, 3 cups flour, 2 teaspoonfuls cream tartar, 1 teaspoonful 


soda. 
Mrs. A. A. Willard. 


WHITE MOUNTAIN CAKE.—3. cups granulated sugar, 
: cup butter, 5 eggs, 1 cup sweet milk, 3 cups flour, 2 teaspoonfuls 
of cream tartar, I teaspoonful soda, pinch of salt. Beat the butter, 
sugar, and yolks of the eggs to a cream, mix soda in the milk, and 
the cream tartar in the flour, add the whites just before the flour. 
Bake in jelly tins, then ice. 

M. E. Hawse. 

RIBBON CAKE.—z cups sugar, 3 eggs, # cup of butter, I 
cup sweet milk, 3cups flour, 1 teaspoonful soda, dissolved in the 
milk, a little salt, flavor withlemon or almond. Put half the above 
in two oblong tins; to the remainder add 1 tablespoonful molasses, 
1 large cup of raisins (stoned and chopped), } lb. citron sliced, 1 tea- 
spoonful cinnamon, and } teaspoonful each of cloves and allspice; 
grate in a little nutmeg and add one spoonful flour. Bake in two 
tins, the same size as the others. Put the sheets together alternately 
while warm with jelly or jam. Cut in tin slices for the table. It 
will cut better the day after it is baked. It may also be made a 
handsome marble cake by leaving outthe fruit, and made in one 2 


large pan. 
Mrs, J. H. Turner. 


WEDDING CAKE.—1 lb. sugar, 1 lb. butter, 1 lb. flour, 3 


xX 


lbs. raisins, 2 lbs. currants, } lb. citron, 12 eggs, 1 gill wine,1 gill 
brandy, (can use water instead) 1 tablespoonful mixed spice, 1 tea- 
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spoonful nutmeg, and teaspoonful cream tartar, } teaspoonful soda. 
Stir the sugar and butter to a cream, beat the yolks of eggs separ- 
ately, then add the yolks, and spices, wine and brandy. Stir well 
mix the fruit and half the flour, add the other half and stir well, 
lastly the whites of the eggsand fruit. This makes 3 loaves. Bake 
1} hours. 

Mrs. L. H. Taylor. 

ICE-CREAM CAKE.—1 cup sugar, $ cup butter, } cup milk, 
1% cups flour, 1 teaspoonful cream tartar, } teaspoonful soda, 1 tea- 
spoonful lemon, whites of 3 eggs beaten stiff. ICING.—vYolks of 
2 eggs, 14 cups frosting sugar. Flavor with vanilla. 

Mrs. Frank Brissette. 

EAGLE CAKE.—1 cup sugar, } cup butter, 1 cup sour 
milk, 1 cup chopped raisins, 2 cups flour, } teaspoonful cloves, 3 
teaspoon nutneg, 1 teaspoonful cinnamon. 

Mrs. Frank Brissette 

BUTTERNUT CAKE.—1 cup sugar, } cup butter, } cup 
sweet milk, 2 cups flour, 1 cup butternuts chopped, } cup raisins 
chopped fine, 2 eggs, 2 teaspoonfuls baking powder. 

Mrs, Augustus Colt, 

PORK CAKE.—1 lb. of salt fat pork chopped fine, pour 
over this, half a pint of boiling water, when nearly cold addi Ib, 
of chopped raisins, 4 lb. of citron, 2 cups of sugar, 1 cup molasses, 
1 teaspoonful of soda, 1 nutmeg, 2 teaspoonfuls of cloves, 2 teas- 
poonfuls cinnamon, flour, to make quite stiff. Bake slow. 

Emma Colt, 

ANGEL CAKE.—Take the whites of nine good sized eggs 
and place in the ice chest for an hour before making the cake. Sift 
flour five times, measure and set aside one cup, then sift and meas- 
ure one and one fourth cups granuiated sugar. Adda pinch of salt 
to eggs before beating; when the whites of eggs are about half beat- 
en add one half teaspoon cream tartar and beat until very stiff; stir in 
sugar then sift in flour stirring very lightly, then flavouring, one 
teaspoonful of vanilla or almond and put in an ungreased Angel cake 


pan ina moderate oven, and bake from forty to sixty minutes. When 
Mrs. A. A. Howe 
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done turm upside down on a board so that the air mray circulate 


above and beneath the pan. After it has stood fifteen minutes or 
so, run a thin knife around the edge turn it back and it will soon 





come out. 
Mrs. H. M. Hovey 


. | ANGEL CAKE.—Whites of 6 eggs, ? cups sugar, } teaspoon 


cream tartar, 4 teaspoon vanilla, 4 cup pastry flour, (measured 


after sifting 4 times). Sift flour and cream of tartar together, beat 
whites of eggs to a stiff froth, beat sugar into eggs, add vanilla and 
| flour stiring lightly and swiftly. Bake in Angel cake pan from forty 


to fifty minutes in a moderate oven. Do not grease pan. 
Mrs. E. E. Margeraf 


NUT CAKE —1} cup sugar, 3 cup butter $ cup milk, 2 cups 


— 


| teaspoon cream of tartar, $ teaspoon soda, or use baking powder 
Mrs. David Jackson. 


CHOCOLATE CAKE.—+ cake chocolate, } cup milk, yolk 


| 
of flour, 2 eggs, | cup chopped raisins, | cup chopped walnuts, 
of | egg, Mix and boil until thick, + cup milk, | cup sugar, | 


tablespoonful butter, | teaspoon soda |4 cups flour, vanilla. 


MARSHMALLOW FILLING.--+4 cup brown sugar, + cup 
white sugar, $ cup water, | tablespoonful vinegar. Boil until it 


F hairs and stirinto beaten whtie of an egg, while hot, stir five cents 


worth of marshmallows. 
Mrs. Herb. McCrea. 


CHOCOLATE COFFEE CAKE.-—1 cup sugar, 4 tablespoon 


| | butter, | egg, + cup milk, 4 cup liquid coffee, 1 cup grated chocolate, 


or cocoa, 2 cups(more or less) flour, 3 teaspoons baking powder. 


| Mrs. A. B. Sunbury. 
| SALMAGUNDI LAYER CAKE.-Use for this any layer cake 


recipe; add chocolate grated, to half the mixture to make it brown, 
| bake in two layers } inch inthickness Cover 2 tablespoon of gela- 
| tine with cold water set onsteam to dissolve. Boil 2 cups of sugar 
with 8 tablespoons of water until it threads, pour this over the mel- 
ted gelatine, add | teaspoon vanilla. Beat in a cool place until it 
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is thick then stir in 2 tablespoon of chopped fruit, | of chopped nuts. 
Mrs. W. Ramond. 


ORANGE CAKE.—Yolks of 3 eggs, lcup sugar, 4 cup milk 


> cup butter, } 


teaspoon soda, | teaspoon cream of tartar, juice and 
rind of | orange, 2 cups of flour. Use boiled white frosting flavored 
with orange juice. 
Mrs. Geo. Call. 
NUT CAKE.--1 cup sugar, 1 egg, | cup sour milk, + cup 
butter, 1 teaspoon soda, } cup chopped raisins, » cup chopped wal- 


nuts, + teaspoonful nutmeg, 2 cups flour. 
Mrs. A. B. Sunbury. 


WHITE CAKE.—(Very good) Put into a mixing bowl, | cup 

sugar, |} cups sifted flour, | teaspoon baking powder. Then into a 

cup put the whites of 2 eggs then fill it up half full of butter, and 

then fill it full of sweet milk, the three ingredients making | cup, 
add a little lemon flavoring and beat all together 5 minutes. 
Mrs. A. B. Sunbury. 


DELICIOUS RAISIN CAKE.-—3 cups flour, } Ib. butter, | cup 
brown sugar, } cup milk, 3 eggs, 3 tablespoons molasses, | tea- 
spoon soda, 2 teaspoon cream tartar, } lb. blanched almonds, [3 
Ibs. seeded raisins, | lb. shredded Iemon peel, | grated nutmeg. 
Beat butter and sugar to a cream, add molasses, then eggs one by 
one unbeaten, add the other ingredients previously well mixed with 
the flourand lastly the soda and cream of tartar in a small half cup 
of milk. Pour into a well buttered paper lined tin and bake in 


a steady oven from 2 to 3 hours. 
Mrs. S. H. Dunton. 


COOKIES 


“Jumbles and cookies, tea-cakes and 








tarts, 
In rounds and squares, in diamonds 
and hearts.” 


COUKIES.—1 cup butter, 2 cups sugar, 2 eggs, 2 teaspoons 
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cream tartar, | teaspoon soda, flour to roll soft. 
Ellen B. Wadleigh 


CINGLE:R SNAPS.—2 cups dark maple molasses, | cup but- 
ter, | tablespoonful ginger, } teaspoonful cinnamon, | teaspoonful 


soda. Mix warm, roll thin, and bake in hot oven. 
Mrs. Nelson LeBaron 


HERMITS —1I2 cups brown sugar,(or | cup white); cup 
molasses, 3 eggs, | cup butter, | cup raisins chopped, 2 tablespoons 
sour milk, | teaspoonful soda, $ teaspoonful each of cinnamon, 


_ 


cloves, nutmeg, and allspice. Flour to roll nicely. 
Mrs. H. G. Bassett. 


CREAM COOKIES.—1 cup sour cream, | cup sugar, | egg, 
| teaspoonful soda, | teapoonful salt, flavor to taste, mix very 
soft, do not crowd in tin as they spread. 


HERMITS.—3 cups sugar, 2 eggs, | cup sour cream, | cup 
butter | cup chopped raisins, | teaspoonful soda, + teaspoon salt. 
Flour to roll. 


Mrs. Eva Call 
OATMEAL COOKIES.—1 cup butter, 2 cups sugar, 4 cups 
flour, 3 cups coarse oatmeal, | cup cold water, | teaspoonful soda 


a pinch of salt. Mix flour, sugar, soda and saft; rub in butter, add 


water knead 4 little, roll very thin. 
Mrs. H. F. LeBaron 


VANILLA WAFERS.—| cup sugar, $ cup butter, | egg, 4 


tablespoonfuls milk, | teaspoonful vanilla, | teaspoonful cream 


tartar, + teaspoonful soda. Flour to roll thin. 
Mrs. Geo. Colt 


GRAHAM CRACKERS.—1 cup white sugar, white of | egg 
1 cup warm water, + teaspoonful soda, $ cup butter, Mix with 


graham flour very stiff. Roll thin. Bake in quick oven. 
Minnie Magoon 


COOKIES.—4 eggs, 2 cups sugar, | cup butter, heaping tea- 
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spoonful cream tartar, } teaspoonful soda, little salt 
Mrs. John Johnson 


CREAM COOKIES.--1 cup white sugar, | cup sour cream 


y teaspoonful soda, a litttle salt flour to make a soft dough. 
Mrs. Ai LeBaron 


OATMEAL COOKIES.—2$ cups rolled oats,(not cooked), | 
cup sugar, 2 eggs, | teaspoonful baking powder, | tablespoonful 
melted butter. Drop in teaspoonfuls on buttered pan. Baked in 


slow oven till crisp. 
Mrs. Aspinwall 


FRUITED COOKIES.—2 eggs, | cup sugar, 3? cups butter, 
| cup currants, | teaspoon ground cloves, 1 teaspoon ground cinn- 
amon, | teaspoon ground nutmeg, 2 tablespoonful sweet milk, 1 


teaspoon soda, flour to roll thin. Bake in quick oven. 
Blanch St. Dizier 


COOKIES. 4 eggs, 2 cups sugar, 1 cup butter, flour to 
mould out, 2 teaspoonful baking powder stirred into flour. Roll 


thin and bake in rather a hot oven. 
Mrs. David Jackson. 


COOKIES. 2 eggs, well beaten, 2 cups sugar, { cup butter, 
> cup sour cream. 1 teaspoonful soda. Flourto roll thin. Sprin- 


kle wfth sugar and bake in hot oven. 
Mrs.A. C. LeBaron 


BOSTON COOKIES. Cream 1 cup butter, add 14 cup sug- 
ar 3 well beaten eggs, 1 teaspoouful soda dissolved in 1} tablespoon 
hot water. Sift together 3 cups flour, and 1 teaspoon cinnamon 
and + teaspoon salt, add 1 cup English walnuts chopped fine, and 


| cup raisins. Drop one inch apart and bake in a moderate oven. 
Mrs. Augustus Colt 


GINGER SNAPS. 1 cup maple molasses, 1 cup W. I. mo- 
asses, | cup lard, 1 heaping tablespoon ginger, 1 tablespoon soda 


dissolved in as little hot water as possible. Flour. Roll very thin 
Mrs. Augustus Colt 
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BROWNIES. 2 eggs, 1 cup sugar, 2 squares chocolate, $ cup 
flour, } cup walnuts chopped, } cup butter, vanilla. Spread evenly 
over asheet iron pan. Bake in a modera’e oven. Dry outat first 
rather than bake. Bake about three quarters of an hour. When 


baked cool a little and cut in squares. 
Joyce Reed 


GINGER SNAPS. (Toute de suite.) 1 cup butter, 1 cup 
brown sugar, | cup of molasses. Boil butter, sugar and molasses 
together ten minutes, 5 cups flour, | tablespoon ginger, | teaspoon 


soda dissolved in cold water, then putin boiling mixture. 
Lucie I, Moy 


DOUGHNUTS 
“Good diet, with wisdom, 
Best comforteth man.” 

DOUGHNUTS, NO. 1.—1 egg, I cup sugar, $% cup sour 
cream, 1 cup sour milk, 1 teaspoonful soda, 1 teaspoonful salt. 
Flour to roll. 

Mrs. Geo. Colt 

SNOW-BALL DOUGHNUTS.—1 egg, I cup sugar, I cup 
sour milk, 1 teaspoonful soda, 2 teaspoonfuls melted butter. Cut 
in rounds and drop in hot lard, then put in white of egg and roll in 
sugar. Four to roll. 


DOUGHNUTS, NO. 2—2 egg, I cut sugar, 1 cup sour milk 
3 tablespoonfuls melted butter, 1 scant teaspoonful soda, pinch of 
salt. Flour to roll. 
; Mrs. W. W. Reed 
DOUGHNUTS.—1 cup sour milk, $ teaspoonful soda, 1 egg, 
1 teaspoonful melted butter, pinch of salt, a little nutmeg, flour to 
roll. 


Mrs. Ralph McKay 
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FANCY DESSERTS 

“*loe-cream and custard, rich 
jellies in mould, 
Delicious confections their Secrets 
are told.” 

COMPOTE OF PEACHES.—‘Take 1 qt. can of peaches, and 
if not sweet, add 4 tablespoonfuls sugar sifted over them. Heat 
peaches thoroughly in their own juice, drain, and then place peaches 
bottom side up over squares of sponge cake placed in a pudding dish 
Take the juice and mix with it, 2 tablespoonfuls lemon juice, I egg, 
very lightly whipped, and 1 tablespoonful cornstarch moistened in a 
little cold water. Place on stove and allow them to bubble up to- 
gether, and when slightly cool pour over the peaches, put ina cool 
place. ‘The syrup will jelly all about the fruit, and form a delicious 
dessert. Serve with plain cream. It can be prepared 2 hours be- 
fore dinner. 

Mrs. J. B. LeBaron 

ICE-CREAM.—(uncooked) 1 gal: 2 gts. cream, 1 pt. milk, 
+ lb. sugar, 1 oz extract. Freeeze. 

TAPIOCA CREAM. Soak 3 tablespoonfuls tapioca, till soft, 
put in a pint of boiling milk, and cook until clear, Beat the yolks 
of 4 eggs and whites of 2 with » cup of sugar, and stir into the milk 
and tapioca and cook ten minutes. A double boiler is best. Beat 
the whites of 2 eggs to a stiff froth with 2 tablespoonfuls sugar, and 


now let brown a little in oven. 
A. R. M. 


CARAMEL ICE-CREAM. Heat 1 pt. milk to boiling point. 
stir into it two eggs, a heaping teacup of sugar, and a tablespoonful 
of flour beaten together. Cook for 15 minutes in water, on the fire 
stirring all the time. Melt a teacup granulated sugar, ina pan until 
it smokes, then stir into the mixture. When cool add 3 pts. cream 

Mrs Nelson LeBaron 


SPANISH CREAM.—1 oz. gelatine soaked in + cup milk 
until dissolved, put into a pint of hot milk, add yolks of 3 eggs, 4 
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cup sugar, flavor to taste, beaten together, take off the fire and add 
the beaten whites, stir thoroughly, put in moulds to form. 
Mrs. A. W. Bean 

ICE-CREAM. 1 qt. of cream, 4 eggs, I cup of sugar, I 
dessert-spoonful vanilla. Put cream in a double boiler, heat to boil- 
ing point, beat whites of eggs and then the yolks, add cup of sugar, 
and mix all together, and then stir in the cream until, it creamed oa 
Mrs. Elwin Bean 


the spoon. 
CARAMEL MOUSSE.—Put 3 cup of sugar in a frying pan 
on the stove, and when it begins to get brown and smoke take it off 
the fire and add } a cupful boiling water, stirring constantly, put 
back on top of stove and stir till it is well mixed, then addt tea- 
spoonful Knox gelatine take off and while cooling, whip 2 cups of 
cream and fold into the mixture, put in a mould, put this ina pail 
and pack in snow and salt. Let it be 3 hours, This will make I 
qt, and is a nice dessert for winter time though by putting in small 
moulds it could be packed in ice and salt as well. 
Mvs. W. H. Hovey 
LEMON SHERBET WITH MILK.—Juice of 3 lemons, 
juice of 1 orange, 14 cup of sugar. If fruits are very sour you may 
need more sugar. 1 qt. milk, 1 cup cream. Mix together and 
freeze. Serve with finely chopped walnuts if desired. 
Mrs. Ed. Hitchcock 
LEMON HONEY.—YTo 1 Ib. of granulated sugar, add 6 well 
beaten eggs leaving out the whites of two of them, the juice of 4 
large lemons with the grated rind, }of a lb. of butter, put all to- 
gether in the double boiler and stir until the mixture becomes thick 
and looks like honey, do not Jet it boil. Store in little jars it will 
keep for years. ‘This will make 1 qt. 
Mrs, Bert Lord 
JELLIED FRUIT.—Pour $ cup cold water over } box gela- 
tine stand until dissolved, pour $ cup hot water over it. Juice ‘of 2 
lemons, juice of 2 orangee, 1} cups sugar. Use oranges, bananas or 
any fruit desired. cut in small piecesand pour liquid over and set in 
cool place. | Mrs. H. A. McCrea 
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PINEAPPLE SPONGE. | 1 pt. grated pineapple, } y; ackage 
gelatine, 1 scant cup sugar, ly Cups water, white of 4 eggs. Soak 
gelatine in 4 cup of water. Put ; cup water and the sugar on to 
cook. Boil 1ominutes. Put pineapple and gelatine and boil five 
minutes, set on ice to cool. When it thickens stir in whites of eggs 
well beaten. Serve with whipped cream. 


- 


Mrs. H. A. McCrea 

BAKED BANANAS. Make a syrup of orange and lemon 
juice and sugar. For 6 bananas 2 oranges and 1 lemon is required. 
Remove skin of bananas place them with syrup in baking dish and 
cook until clear. Baste frequently with syrup. When done and 
cool put in glass dish and pour syrup over it. 

Blanche W. Turcott 

ORANGE SHERBET 5 oranges, 2 lemons, I pt. sugar, 1 
pt. boiling water, 1 generous tablespoonful of gelatine. cup of cold 
water. Soak the gelatine in cold water for 15 minutes. then add 
sugar and boiling water. Stir until dissolved and set aside to coo] 
while preparing the fruit juice, strain and freeze at once. ‘This 
makes 2 quarts. 


FISH AND MEAT SAT ICHS 
ea 


“It is the bounty of nature that we live, 
but of philosophy that we live well.” 


TOMATO SAUCE.—1 can of tomato (or! quart) | onion, 
cook ten minutes; rub through strainer, cook | tablespoonful of 
butter, one heaping tablespoonful flour in sauce pan, add tomato 
gradually and one saltspoonful salt and a shake of white pepper. 


Very nice with cold meats or baked beans. 
Mrs. H. G. Bassett 


CURRANT JELLY SAUCE.—To 2 pint of drawn butter add 


a tablespoonful of currant jelly, keep hot until it melts. Excellent 


for roast lamb. 
Mrs. Ella Taylor 
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SPAGHETTI AND TOMATO SAUCE.—Put a can of toma- 


tos on the stove, add a teaspoon sugar, 4 cloves, salt and pepper to 
taste, a teaspoon of Worcestershire sauce, a teaspoonful chopped 
onion. Let it simmer for at least half an hour, and then strain and 
leave on the stove to keep hot. While some Spaghetti is cooking, 
make a sauce, in the same way as you make a white sauce, of 
butter and flour, using the tomato (strained), instead of milk, Pour 
over the Spaghetti when done. Many like grated cheese served 
with it 

CHIL LI SAUCE.—7 large ripe tomatoes, | onion; 2 small 
peppers, | pint of vinegar, | tablespoon of salt, 2 tablespoon sugar. 
Boil three hours. 

Mrs. A. H. Ham 

TOMATO SAUCE.—1I qt. tomatoes, 2 tablespoons flour, 8 
cloves, | small slice of onion. Cook tomato, onion and cloves ten 
minutes. Heat butter in small frying pan, add flour, stir over fire 
till smooth and brown, then add tomato, cook 2 minutes and season 
with salt and pepper and strain. 

Ethel V. Moy 

COLD MEAT SAUCE, TOMATU SAUCE.-—I can toma- 
toes, 3 large onions chopped fine, | cup brown sugar, boil this until 
thick, then add | teaspoon salt, 4 teaspoon cloves, cinnamon, all- 
spice, ginger and mustard, } teaspoon cayenne pepper 4 cup vin- 


egar. Boil all together for 5 minutes. 
Mrs. Bertha Ham 


, CURRANT CATCHUP.—5 lbs. currants ripe, 3 lbs. sugar 
| tablespoon cinnamon, | tablespoon cloves, | tablespoon allspice, 
| teaspoon black pepper, | teaspoon salt, } pint vinegar. Mash the 


currants and rub through a seive. | Add the rest and boil 15 minutes. 
Mrs. Augustus Colt 


PIGS IN BLANKET.—Choose large fresh oysters, Slice 
bacon very thin roll each oyster in a slice of bacon and pin with 


toothpicks. Fry on hot pan and serve hot. 
Mrs. H. S. McCrea 
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SALMON LOAF.—1 can salmon,4 eggs, | cup bread crumbs, 
| tablespoon butter. Make a loaf and bake until brown. Take 


juice of salmon and make milk gravy with it. Serve hot. 
Mrs. Adelaide Dubois 


FISH CHOWDER, —5 lbs. of any kind of fish (the light salt 
water fish is the best), 4 lb of pork, 2 larg2 onions, | quart sliced 
potatoes, | quart water, | pint milk, 2 tablespoons flour, 6 crackers, 
salt, pepper. Skin the fish and cut out all the flesh from the bones. 
Put the bones on to cook in the quart of water, and simmer gently 
[0 minutes. Fry the pork, then add the onion cut into slices, 
cover and cook 5 minutes, then add the flour and cook 8 minutes 
longer stiring often. Strain on this the water in which the fish 
bones were cooked and boil gently for 5 minutes; then strain all on 
the potatoes and fish. Season with salt and pepper and simmer 
15 minutes. Add the milk and crackers which were first soaked 
for 15 minutes in the milk. Let it boil up once, and serve. The 


milk may be omitted and a pint of tomatoes used if you like. 
Alice Fuller 


SALMON LOAF.—1I can salmon, 4 eggs, beaten light, 4 
tablespoons melted butter, } cup fine bread crumbs, salt and a lit- 
tle cayenne pepper; chop the salmon fine, then add the butter, mix 
until smooth, beat the bread crumbs into the eggs, and reason be- 
fore working together; put into a buttered mould and steam one 
hour. Sauce: 4cup butter, yolks of 3 eggs, juice of | lemon, "mix 


over tea kettle and add | cup of boiling water. 
Mrs. E. E. Marggraf 


-ICR CES AND PREStreveo: 


“A busy life the housewife daily leads, 
Who cans, preserves and pickles for her needs.” 


CUCUMBER PICKLES.—Scald } pt. of coarse sait with 4 
qts. water, and turn it over the cucumbers, after washing and drying. 
Let stand 24 hours, then turn of the same water, heat and turn over 
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again. Repeat this for 3 mornings. Throw away this brine and 
cover cucumbers with scalding vinegar, cover securely with horse- 
radish roots. When wanted for the table, if liked very sharp, put 
in fresh vinegar, for a few hours. Pickles made inthis way will 


keep without further trouble. 
Mrs. B. LeBaron 


JELLY—1 tumbler of fruit juice and 1 tumbler of sugar. 


Cook 6 minutes, and put in glass. 


CRANBERRY AND RAISIN JELLY.—Clean } cup raisins 
cook slowly with 13 cup of cold water 1o minutes, then add 4 cups 
of thoroughly washed cranberries. Add 2 cups of sugar. Boil 15 


minutes strain into wet moulds. 


SPICED GREEN TOMATO PICKLES.—Slice 4 qts. green 
tomatoes, cover with r qt. water in which has been dissolved 2 cups 
salt. Let stand 2 hotirs, drain and press out the juice (brine. ) add 
1 qt. cider vinegar, 1 tablespoontful each, cloves, pepper, mustard, 
allspice, cinnamon, 1 lb. brown sugar. Boil all together 10 minutes 
and simmer about an hour. 

Mrs. Willis Hunting. 

PICKLE FOR CUCUMBERS.—3 gal. water, 3 qts. salt; I 
val. vinegar, 2 0z. alumn. Mix in a wooden tub, put in the green 
cucumbers, and let them remain until wanted, remove from the 
pickle, cut up and put into good vinegar. 

Mrs. S. S. Colt. 


PICKLE FOR HAM.—4 gals. water, 6 lbs. salt, 23 lbs. sugar, 
11 oz. salt-petre, boil and skim. Put the hams in when perfectly 
cold, let them remain in pickle 6 weeks. This is for 50 or 60 Ibs. 
Mrs. A. A.. Willard. 
Lt 
BREAKFAST DISHES. 


“Cheerful looks make every 
dish a feast.” 


OMELET.—4 eggs, well beaten, 1 cup milk, 4 cup bread 
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crumbs, salt and pepper. Put a piece of butter in frying pan, pour 
in the mixture, cook slowly ten minutes, slip the knife around the 
edge. If done just right, it can be turned or rolled as it is put on 
the hot platter. 
A. R. M. 

CREAM COD-FISH-—} cup shredded cod-fish, 1 tablespoon- 
ful butter, 1 tablespoonful flour, 1} cups milk. Put fish in milk, 
cook 10 minutes, mix flour and butter to smooth paste and stir into 
milk, after cooked add 1 beaten egg. 


Mrs. Bertha Ham. 
COD-FISH AND EGGS.—1 cup cod-fish, freshened, 2 eggs 
(beat well together,) and drop in a spoon in hot fat, or half butter, 
and fry a nice brown. 
Mrs. A. A. Willard. 


FRENCH TOAST. Any meat left over from roast beef. 
veal, turkey or chicken is to be freed from bone, finely chopped, 
using the gravy left, or 1 beaten egg and a little butter, to moisten 
it; while quite hot, the toast being all ready and nicely buttered, 
put the mixure over each piece and send to the table hot. 

Mary E. Hawse. 


CORN OMELET. 1 pint of boiled corn, 4 eggs, }cup milk, 
salt and pepper, 3 tablespoonfuls buttter. Beat the eggs and add 
the rest of the ingredients. Frp like a plain omelet. 

A. R. M. 

CORN FRITTERS OR MOCK OYSTERS. Grate 6 ears 
of green corn and mix with 1 tablespoon flour, 2 eggs, salt and pep- 
per to taste, drop spoonfuls in hot lard and fry like oysters. Corn 


must not be too old. Can corn can be used by chopping it fine. 
Mrs. A. A. Lang 


SPANISH OMELET. Beat 3 eggs slightly, add 3 table- 
spoons milk, salt and pepper. Melt 2 tablespoons butter, turn in 


mixture andcook until creamy. Brown underneath, fold and turn. 
Serve with: SPANISH SAUCE. Cook 2 tablespoons butter, 1 
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tablespoons onion, small piece green pepper, 3 minutes. Add 1# 
cups tomatoes, drained free from their liquor, | tablespoon capers 
and pickle and few grains paprika. 


EREADED SAUSAGES. Wipe the sausages dry. Dip 
them in beaten egg and bread crumbs. Put them in the frying bas- 
ket and plunge into boiling fat: Cook ten minutes. Serve with a 
| garnish of toasted bread and parsley. 
| | Mrs. Alice LeBaron. 
Pf CODFISH BALLS. 5 cups mashed potatoes, 2 tablespoons _ 
butter, 1 egg, 3 cup codfish, (previously cooked, ) salt and pepper. 
Mix all together and form in balls. Beat 1 egg roll the balls first 
in the beaten egg then in cracker crumbs and fry in a buttered pan. 
Mrs. W. Raymond. 
CHOPPED EGG ON TOAST. Hard boil 6 eggs, remove 
the shell and chop the whites quite fine, and keep the yolks hot. 
While the eggs are boiling, make a ‘‘white sauce’’ and 6 slices of 
toast. Butter the latter. Season the sauce well with pepper and 
salt, and put in it the chopped whites of eggs. Pour the mixture 
over the toast, which should be on a platter, and grate over all the 
yolks. Try and serve very hot. 


Mrs, George W. Beaman. 


CAN DY 


“Sweets to the sweet, and 
dainty delights. 
This chapter presents, and your 





trial invites” 


PANOCIA.—2 cups brown sugar, + cup cream or milk, but- 
ter size of walnut, | cup walnut meats chopped; | teaspoon vanilla. 
Boil 10 minutes, beat; until it sugars then add nuts and flavoring, 
pour in buttered tin to cool; cut squares. 


Nellie LeBaron 
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CREAM WALNUT CANDY.—2 cups granulated sugar, 4 cup 


water, | teaspoon cream tartar. Boil without stirring until it hairs 
then take from the stove and partly cool, then stir until it creams, 
work in | cup of chopped walnuts, put in form of loaf to cool. 


Minnie Magoon 


PEANUT BRITTLE.—2 cups sugar, | cup peanuts, put sug- 
arin a sauce-pan, stir constantly until all melted then add nuts 


and pour in pan. 
Beatrice Bassett 


MAPLE CREAM CANDY.—4! lbs. maple sugar, | pt. cream 
{ pt. shelled nuts, Melt the sugar with just enough water to pre- 
vent burning. \Vhen thoroughly melted, add the cream and boil 
until a little dropped in cold water will forma soft ball. Take from 
the fire, add the nuts and stir until it grains. Pour in pans and cut 


in squares. 
Mrs. W. H. McNeil 


CREAM DATES.—Remove the pit with a knife. Take 


French cream, make an oblong shape and put inside the date, 
Gladys Call 


CECCOLATE CRCFSs.- 13 lks. confectioners sugar, } cake 
Bakers chocolate, white of | egg, cold water, 2 teaspoonfuls of des- 
ired flavoring’ Measure the white of tke egg, (do not beat) meas- 
ured same amount of cold water to which has previosly been add- 
ed the desired essence, mix. Work in sugar till very thick and 
form into small cones. Put grated chocolate into a bow] and melt 
over steam. Dip the cones into this using two small forks to hand- 


le them. Put on buttered paper and let cool for a few moments. 
Carrie Hovey, Sherbrooke 


CHOCOLATE FUDGE;--2 cups sugar, + cup milk, } cup 
butter, 2 squares chocolate, 4 teaspoonful vanilla. Boil 8 minutes, 


and try in water. 
Rose McLaughlin 


PULLED CANDY.--2 cups white sugar, » cup boiling water 
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J teaspoonful cream fartar, | teaspoon vanilla, snvall peice of butter 
boil without stiring until it strings pour in buttered tins and when 
cool pull until you get tired. 
Georgia LeBaron 

TWIST CANDY.--Take 3 cups of common brown sugar, and 
{ cup white sugar. Put im { cup cream and a little hot water. 
When it gets to boiling put ina piece of butter the size of a small egg; 
boil till brittle, and pour in buttered pans and when it is cool rub 
butter on the hands, and pull it like molasses candy till quite white. 


Twist and cut into sticks. 
ida Ramsdell 


FRENCH CREAMS. Break into a bowl the whites of one 
or more eggs, add to them an equal equivalent of cold water, thea 
stir in confectionery sugar until you have it stiff enough to mould 
into shape. Take on on a marble slab and form into shape. Lay 
upon plates or wax papers to dry. 


FIG CREAMS.—Take a peice of french cream and roll it in 
a long roll in the palm of the hand. Then with a kn'fe cut it length- 
wise and lay into it one of the stips of the figs (which should be cut 


into 4 or 5 strips) and roll cream around it. 
Eleanor Edgar 


COCOANUT CANDY.—2 teacupful white sugar, 4 teacup- 


ful sweet cream- butter the size of a walnut. Let it boil fifteen min- 


utes, then stir in as much cocoanut as you think best; flavor to taste. 
Joy Reed 


BUTTER SCOTCH,—| cup brown sugar, 4 cup water, | tea- 


spoon vinegar, peice of butter size of walnut. Boil 20 minutes. 
Bertha Reed 


MAPLE WALNUT CANDY.—2 cups maple sugar, 4 cup 
sweet milk (thin cream is better) a small peice of butter, boil until 
it grains well, by stirring in a dish; when done stir fora few min- 
utes, add the chopped walnuts (as many as you like) and pour on 
a slightly buttered paper. Cut in squares when partly cool. 

Mrs. Delia Conner 
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COCOANUT MAPLE CANDY.—Mix ] cup powdered sug- 
ar, } cup milk. + cup maple syrup, and boil until a soft ball wl] 
form when tried in cold water. Add $ cup cocoanut, beat until 


thick and drep on to buttered paper, 
Mrs. L. A. Taylor 


OLD FASHIONED CARAMELS.--} cup erated chocolate 
{ cup batter, | cup boiling water, 2 cups white sugar. Boil with- 
out stirring until brittle in cold water. Add vanilla. Pour on but 


tered pan; cut in squares. 
Mrs. A. H. Ham 


PRAULINES.—Coek | cup powdered sugar, 3 cup maple 
syrup, { cup milk together, until a soft ball will form when tried in 
cold water. Add 4 cup nutmeats cut in smal] pieces, Beat until 
it sugars and drop by spoonfuls on buttered paper. 

Bertha Ham 


PEPPERMINTS.—2 cups white sugar, 3 cup of cold water. 
+ t2aspoon cream tartar Boil 6 minutes without stirring. Coela 
couple of minutes, add flavoring; beat until creamy and drop 


quickly onto waxed papers with a spoon, 
Mrs, H. A. McCrea 


DIVINITY.—2 cups white sugar, } cup corn syrup, + cup 
water, boil until a soft ball can be made in water, remove from fire 
and cool a little, put in beaten white of | egg and stir until creamy, 


Put in nuts and pour on buttered tins. 
Gladys Call 


FONDANT CANDY..--2 cups granulated sugar, + cup water 
a small pinch cream tartar, cook until it will from a soft ball in cold 
water. Let stand until cold then stir until thick and creamy, put on 
board and mould. Form in balls and put walnuts on top or dip in 


chocolate. Flavor while working it on the board. 
Mrs. H. S, Dunton 
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CHAFING DISH. 


CURRIED EGGS. Melt 2 tablespoons butter, add 2 fable- 
spoons flour, mixed with } teaspoon salt, 1 teaspoon curry powder 
and a few grains paprika. Add gradually 1 cup milk. Then add 
3 hard boiled eggs, cut in eights lengthwise and serve on crackers. 


DS 


CHEESE DREAMS. Make sandwiches, using bread and 
cheese, sprinkle with salt and paprika, then saute in butter. 


SAUTED BANANAS. Cut bananas in 4 pieces, sprinkle 
with lemon juice and saute in butter. Serve with: SICILIAN 
SAUCE.—Beat 3 cup heavy cream, add 1 tablespoon powdered 
sugar, 1 tablespoon currant jeily melted and 1} tablespoons powdered 
macaroons. 

TOMATO RAREBIT.—Blend 2 tablespoons flour with 13 
tablespoons butter, add 3 cup rich milk, 1 cup strained tomato with 
1 teaspoon soda, 3 1b. grated cheese. When cheese is melted and 
mixture begins to thicken, add 1 egg beaten with } teaspoon salt, 
r teaspoon mustard, few grains paprika, 1 teaspoon W orcestershire 
sauce. Serve on crackers. 


EGGS SCRAMBLED WITH CHEESE.—Beat 5 eggs until 
a spoonful can be taken up, adda few grains each salt and pepper, 
5 tablespsons each milk or water, add grated cheese to taste. Turn 
into a hot blazer oiled with butter, cook until lightly set and serve 
at once 


GRAPE FRUIT AND NUT SALAD.—Prepare the grape 
fruit and when ready to serve, mix } as many walnuts broken in 
pieces as grape fruit pulp. Mix with shredded lettuce and arrange 
in grape fruit shells and pour over a dressing prepared from 4 table- 
spoons oil, 2 tablespoons grape fruit juice, 1 teaspoon powdered 
sugar and } teaspoon salt. 


GRAPE FRUIT PUNCH.—Boil 4 cup water and 1 cup 
sugar together 7 minutes. Add 1 quart water, 1 pint grape juice, 


the juice of 2 lemons and 3 oranges. Serve in punch bow! with large 
pieces of ice. 
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ENGLISH MONKEY. —Soak 1 cup bread crumbs in | cup 
milk 15 minutes. Melt 1 tablespoon butter, add x Cup cheese, cut 
a small in pieces and when melted, add soaked bread crumbs, reg¢ 
slightly beaten, x teaspoon salt and few grains paprika. Cook 3 
minutes and serve wtih crackers. 

CHEESE FON DUE.—Sift t teaspoon each salt, soda and 
paprika into 1 tablespoon flour, and addto 2 tablespoons melted 
butter; when blended add gradually 1 cup milk, when thickened 
add } cup stale bread crumbs and t lb. cheese grated orcutin small 
pieces. Stir and cook until! smooth. Then stirin the yolks of 2 
egg, and cut and fold in the beaten whites. Let stand 3 Or 4 min- 
utes to set the egg and serve at once. 


MARSH MALLOW AND WALNUT CREAM. Cut 5 
lb. marshmallows in smal] pieces, and break in smal] pieces I cup 
English walnut meats. Beat unti] stiff # cup thick cream and + cup 
milk, add } teaspoon vanilla and ; cup sugar. Put layer of marsh- 


mallows in dish, cover with cream, then with walnuts, then cream 
again and repeat. 


DINNER. 


MEAT PIE. Cut in small pieces 1 lb. round steak and 4 
potatoes, and 1 small onion. Arrange in alternate layers in a bak- 
ing dish, sprinkling each layer with flour, salt and pepper. Cover 
dish closely and cook slowly 3 or 4 hours. Remove plate the 
last half hour of cooking. Cool slightly. Cover with plain paste 
and bake about 40 minutes more. 

PLAIN PASTE.—Cut ; cup lard into 14 cups flour mixed 
with } teaspoon salt, add cold water to form adough. Knead, pat, 
roll out, and fold in ¢ cup washed butter. Roll out three times 
folding into thirds after each rolling. . 

CORN FRITTERS.—RBeat 1 egg, add 1 cur fiour, 2 tea- 
Spoon, salt, few grains cayenne, 1 cup corn, } cup milk and 1 table- 
spoon melted butter: mix well. Drop by spoonfuls into deep fat 


and fry drain and serve hot. 
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70 RECIPES 


APPLE CUSTARD.—Arrange 6 pared and cored apples im 
a buttered baking dish. Mix 4 cup sugar, 11 tablespoons flour, 
1 teaspoon salt, 2 egg yolks, 14 cups milk, and the whites of 
the eggs beaten stiff, and pour over the apples in the dish. Bake in 
a moderate oven until the apples are tender. Serve with: 
CURRANT JELLY SAUCE.— Boil 1 cup sugar and 1 cup water 
until a syrup will form. Remove from fire, add 4 cup currant jelly 
and 1 tablespoon lemon juice. 

FAIRY GINGERBREAD.—Cream together + cup butter 
and 1 cup powdered sugar, add 1ceup milk, drop by drop, and 3 
cup flour sifted with 3 tablespoon vinger. Spread very thin on in- 
verted pans, buttered, and bake about five minutes, then cut apart 


in squares. 


LING PrE On. 


CHICKEN AND TOMATO BOUILLON.—Cut 5 onion and 
3 slices carrot in small pieces and saute in butter; add a bit of bay 
leaf, a sprig of parsley. Let simmer in 1 pint of water 4% hour. 
Then add to 1 qt. of chicken stock with ' can tomatoes strained, 
adding salt and pepper as needed. Clear, using the whites and 
shell of 2 eggs. 
ESCALLOPED CLAMS,.— Prepare the clams, using I pint. 
Mix 4 cup stale bread crumbs and 1 cup cracker crumbs with $ cup 
melted butter. Puta thin layer in bottom of baking dish, cover 
with 4 of the clams and sprinkle with salt and pepper. Add 2 table- 
poons of the clam liquor, 1 tablespoon cream and repeat, and cover 
top with remaining crumbs. Bake about 30 minutes in a hot oven. 
BEEF TENDERLOIN.—Cut fillet of beef in pieces for 
serving, and panbroil 5 minutes ina hot frying pan. Remove to 
serving dish, season with salt and pepper and serve with: 
BEARNAISE SAUCE.—Cook 1 tablespoon chopped onion 
in 2 tablespoons vinegar until nearly all of the vinegar is absorbed, 
add the yolks of 3 eggs and 4 cup washed butter, in small pieces, 
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RECIPES 7 | 
cooking over hot water, then add few grains cayenne and x tables- 
poon chopped parsley. 

STUFFED SWEET PHPPERS.—Prepare the peppers, put 
in a baking pan, and use as a filling for 6 peppers, 2 cups of cold 
cooked meat chopped finely and seasoned with t small onion chopped 
finely, $ tablespoon chopped parsley, salt and pepper. After filling 
cover with buttered cracker crumbs; pour about 1 cup stock or hot 
water into pan, and bake about y hour ina moderate oven, basting 
the peppers with the liquid in the pan. 

COFFEE TARTS.—Cut ont rounds of puff paste, pipe a- 
round the edge with a cream cake mixture and bake in a moderate 
oven. When baked fill the centre with. 

COFFEE CREAM.—Beat 2 eggs slightly, add } cup sugar. 
and a few grains salt, then add » Cup clear black coffee. and cook 
in the double boiler until the mixture coats the spoon. Strain and 
cool, and when ready to serve fold in » Cup thick cream beaten stiff, 

PLANKED STEAK. Panbroil a steak about 3 minutes on 
one side. Remove to plank, cooked side down, and finish broiling 
under gas flame. Serve with hot buttered peas and beets 

POTATO ROSES. ‘To 2 cups hot riced potatoes add 2 table- 
spoons butter, 4 teaspoon salt, and the yolks of 3 eggs. Shape and 
reheat in hot oven. 

PASTRY CUPS. Shape pastry over tin moulds and bake 
about ten minutes in moderate oven. 

PLAIN PASTE. Add J cup lard, $ teaspoon salt, and cold 
water to form a dough to 14 cups pastry flour. Roll out and fold in 
4 Cup washed butter. Then roll out three times, folding into thirds 
after each rolling. 

STEWED MUSHROOMS. Saute the mushrooms broken 
in small pieces in a little butter. Add cream to more than half 
cover mushrooms, and cook very gently for 20 minutes 

MACAROONS. Work together on a board * lb. almond 
paste and ¢ lb. powdered sugar. When smooth. add gradually the 
whites of 3 eggs, and work until perfectly smooth. Shape on a tin 
covered with paper and bake 15 or 20 minutes in a slow oven, 
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FISH OME1 ET. Beat the yolks of 4 eggs until thick and 
lemon coloied, add 4 tablespoons hot water, season with salt and 
pepper. Turn turn into hot buttered omelet pan, when set cover 
with cold flaked fish, and spread oven the top the whites of the 
eggs beaten stiff. Cook until well risen and brown underneath, 
then put in oven and finish cooking on top. Foldand turn into 
hot platter, pour around a white sauce and sprinkle with hot 
parsley. 


FINNAN HADDIE. Prepare fish and flake apart. separat- 
ing into small pieces, add salt, pepper, and lemon juice to taste and 
2 tablespoons each butter and milk; cook until well heated, and 
pour over slices of toast dipped in hot water. 


SCALLOPED POTATOES. Cut potatoes into small cube, 
arrange in ramekin dishes. add onion juice, salt and pepper. dredge 
with flour, dot over with butter, and half cover with milk or water 
Put ramekins in hot water, cover tightly and cook until potatoes 
are soft. 


CREAM CONES. Mix and sift 2 cups flour, 4 teaspoons 
baking powder, 2 teaspoons sugar. and 4 teaspoon salt. Rub in 
4 teaspoons butter, add 2 eggs well beaten, and 4 cup rich milk 
Shape, brush over with melted butter, sprinkle with sugar and 
bake in hot oven 15 minutes. 


CHOCOLATE NUT CAKE. Cream +4 cup butter, add | cup 
sugar, 2 eggs well benten. Mix and sift 14 cups flour,'with 23 tea- 
spoons baking powder, and add alternately with 4 cup milk to the 
first mixture. —Thenadd 2 squares melted cholocate, and } cup nut 
meat. Bake about 40 minufes and frost wi.h-——— 


BOILED CHOCOLATE FROSTING. Boil together until 
a thread will form, } cup sugar, and } cup water. Pour on to the 
beaten white of | egg. Add | square of chocolate melted and stir 
until stiff enough to spread. 
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_ If you heat the blade of your knife, hot bread can be taken from the oven 
and cut immediately. 


Plunging doughnuts into boiling wateras soon as taken from frying kettle 
will keep them from soaking fat. 


Boiling green peas and string beansin kettles leaving the covers off while 
boiling, they will keep their original color. 


Sprinkle clothes with a whisk broom. 


When salt becomes damp try putting rice in shaker with the salt and you, 
troubles are over. 


Boil lamp burners for half an hour or more, according to their condition 
in the water in which beans have been parboiled. Besure the water covers the 
burners and they will come out of it looking like new. Wipe them dry. 


Grease spots may betaken out with ammonia diluted with water; lay soft 
white paper over and iron with a hot iron. 


One-half cup of washing ammonia in soft, soapy water will whiten the 
kitchen floor. For aquite dirty floor boil together |-2 bar soap and 1-2 cupkero- 
sene; change mop cloths often. Use for a final wash ammonia and soapy water, 


Gum arabic will mend broken dishes. Take | teaspooful of gum arabic in 
water enough to dissolve it, then stir in plaster of paris till it is athick cream; use 
at once; apply to broken edges with a brush, pressing carefully; it is so white and 
shining that it will not show where it is mended. 


When a polished table is stained by a hot dish use wood alcohol then lin- 
seed or olive oil. This treatment is excellent for keeping any polished furniture 
in order. 


To clean bows on a hat heat a curling iron and run through the bows which 
have been brushed and dampened: this will stiffen and freshen the trimming with- 


out removing from the hat. 


A handful of sulphur sprinkled over the fire in the stove creates a gas which 
puts outa chimney fire. Open the back draft which lets the gas escape readily: 


To clean flat irons use wire window screen. 


When you have three or four books to carry slip the cover of each inside 
that of its neighdor and they will not slide about so badly. 


Many people do not know that in sewing together two pieces of any thin 
slazy material. like India silk or silkaline, the seam will always be smooth, if a strip 
of brown paper is put nnder it, so that the machine can run through all. 
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